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This represents actual cash saved for a canner by 
Canco’s Home Economics Section. 

Phey advised against a certain container the can- 
ner intended to use and which they knew consumers 
would not like. Instead, they recommended a new 
can design which has since proved a best seller. 


Here is a consumer asking for a certain canner’s 
pack by name. She likes the label recipes on that 
particular brand. 

The canner wisely has his recipes Canco Kitchen 
tested before he puts them on his labels. He also 
always obtains our advice on his proposed new packs. 


Your pack, possibly, is being discussed in this 
school class. 

The Home Economics teacher—one of 23,000--is 
using class material prepared by our Home Eco- 
nomics Section on canned foods. 

In addition to this material, 300,000 high school 
teachers, 27 million students, and uncounted num- 
bers of doctors, newspaper editors, housewives, 
hospital dietitians, grocers, and even government 
food agencies receive the educational literature. 


This is one of the 10 million children who eat schoo! 
lunches. For her school cafeteria, we prepare recipes 
which include canned foods. . 

For her visual education program, there are Amer 
ican Can Company motion pictures. 

And for her mother and father, our Home Eco 
nomics Section has produced and distributed nearl) 
2 million recipe booklets. All this activity is aimed a 
one goal: furthering the use of food in cans! 


AMERICAN CAN COMPANY 


230 PARK AVENUE, NEW YORK 17, NEW YORK 


NO OTHER CONTAINER PROTECTS LIKE THE CAN 
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ROUNDING OUT 
ANOTHER SUCCESSFUL YEAR 


EXCHANGE 


sponsored by this industry 
operated for this industry 


1907 -- 1946 


Providing 
SPECIALIZED) INSURANCE SERVICE 


designed exclusively for food processing plants 
and “tailored” to their specific needs— 


SAFETY _) | Demonstrated 
SAVING through 
SERVICE the years 


Secure the utmost in insurance through 


CANNERS EXCHANGE SUBSCRIBERS 


Lanting B. Warner, Jucorporaied 
CHICAGO 54, ILLINOIS 
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By Jingo! Did you see 
this month's Continental ad ? 


It’s another in the current series of Continental ads stress- 

ing the increasing variety of the products we make. We’re 

a big clan . . . growing bigger all the time. So remember, 

when you want the best in quality, and the best in service 
‘too... look to Continental. 
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EDITORIALS 


made an enviable reputation for themselves in the 

vreat war which began just five years ago, and 
which has been finished nearly two years now, but by 
the same token it placed canned foods so in the spot- 
light that today they are, relatively, in an entirely new 
position. And not just canned foods but all foods to- 
day are called upon to meet high tests not alone for 
purity, but for flavor and nutriments, to such an ex- 
tent that the producers of food now have to face the 
exacting science of trained men, and they will stand 
or fall upon that decision. And since canned foods 
came out of the war with such a high diploma of excel- 
lence they will have to maintain that reputation with 
the general consuming public, and they will, we know. 
Canners everywhere will do well to keep that in mind 
as they approach the 1947 canning season, and prepare 
their menus in accordance. That reputation is well 
worth maintaining, in fact, of cherishing and develop- 
ing higher and higher, to the end that all the con- 
sumers will fully and satisfactorily understand that 
canned foods are the purest and the best of foods. It 
is your job as a canner to pack such quality goods, and 
to avoid, as you would the plague, allowing any single 
can of poor quality to get out into the market. If you 
can hold this high reputation—at the hands of the 
most critical of men, the soldiers—you need have no 
worry about a steadily growing market at good prices. 
And that is all you need as you approach this new on- 
coming season. 

This job is sensed by forward looking canners, and 
we «-e convinced that is the vast majority. He would 
be a ‘imorous and utterly foolish man who would think 
that »e could return to an old and fatal practice: pack- 
ing . huge output of low quality goods to be sold 
quic' 'y at a low price—and profit. Jobbers are show- 
ing >me fear of loading up on stocks of canned foods 
tod: because the prices are high, but only for that 
reas. 1; they most certainly would not think of loading 
upc poor quality stuff at any price. Never again will 
ther be a market for poor stuff. There are too many 
com) titors: the fresh fruits and vegetables which can 
be |: d down all over the country on short notice; 
froz . foods and dried foods (and take that for what 
wer an, beets, cabbage, carrots and the like), though 
thes atterin steadily decreasing order, and that latest 
of a’ the complete cooked meal in frozen shape. 


H: e is the evidence: Taste Testers Help Quarter- 
Scientists Find Best Troop Foods. 


IE INDUSTRY EN GUARDE—Canned foods 
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How keen is one’s sense of taste? 


How stale must an egg be before one can distinguish 
it from a strictly fresh product? 


The Quartermaster Corps has found that about 20 
persons out of 100 have taste perceptions so accurate 
that they can tell the difference between canned bread 
that has been stored for two weeks at 70 degrees 
temperature and a similar item stored for the same 
length of time at 100 degrees. 

Some persons, the tests revealed, have accurate taste 
perceptions for some foods but not for others. There 
are some who cannot distinguish the difference be- 
tween a glass of clear water and one heavily saturated 
with quinine. 

At the Quartermaster Food and Container Institute 
for the Armed Forces, at Chicago, under the guidance 
of a civilian committee on food research, subsistence 
experts seeking to find foods with satisfactory military 
requirements are utilizing carefully selected food 
tasters to help them in their research. 


These persons are chosen to find the differences in 
taste, odor, and texture of a particular article of food 
only after their perceptions on that item have been 
tested. If they are to be used in testing a sample of 
canned bread they first must be able to distinguish 
between similar items which have only slight differ- 
ences in flavor. 


A good taster, the experts say, will be right 12 or 
13 out of 15 trials, while the poor taster who relies 
on faulty perceptions or guessing may rate no better 
than 50-50. The prospective taste testers in the Quar- 
termaster Institute are given no helpful hints—in fact 
the job is made difficult in that they are deprived of 
knowing the color or appearance of the item under 
test. 


The taste testing program is another step in re- 
search directed toward the goal of making foods more 
acceptable. The Quartermaster Corps learned during 
the war that many factors are concerned in the accept- 
ability of foods. An item that may be relished when 
eaten only a few times is often rejected after constant 
repetition. A certain food may be acceptable to a 
soldier who is accustomed to eating it but will be 
spurned by one not familiar with it. Environmental 
conditions have a strong influence on acceptability, so 
also have the appearance, texture, and taste of the 
food itself. There is a difference whether the food is 
served hot or cold. 
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At the Quartermaster Institute laboratories, the 
highly qualified tasters may not have a look at the 
kitchen, at the color of the food they are tasting, or 
even at each other. Someone may be influenced by the 
expression of another person who has just sampled 
the food. 

In a specially arranged laboratory, panels have been 
constructed accommodating five selected taste testers at 
atime. Each is seated at a small shelf-like table, in- 
closed at the front and sides. Food prepared in the 
laboratory kitchen is passed to each tester on a revolv- 
ing server that excludes even the most transient peek 
into the kitchen. The laboratory is air conditioned so 
that odors are carried away. There is nothing to 
distract or interfere with the business in hand, which 
is to detect the difference in samples. 

If two samples of the same kind of food are to be 
tested for a variation in flavor, they are placed side by 
side, identified only by a letter or number. The taster 
samples the foods and records the difference if any. 
This is done by indicating whether one sample is more 
sour, sweeter, more bitter, or of better texture than 
the other or if there are any other differences. 

The testing may be made with foods in their natural 
colors, but if the effect of appearance is to be ascer- 
tained, the natural colors may be eliminated by serving 
the items under colored light filters which will make 
all of them appear in neutral colors. 

Visitors to the taste-testing laboratory have asked: 
Why is such perfection in environment sought in de- 
termining the differences between samples? Certainly 
no such condition exists in the field or in combat where 
men are surrounded by all sorts of sounds, odors, 
weather, and other disturbing factors. 

To this the scientists reply that the purpose is to 
find whether deleterious flavors have entered a food 
for any reason. Foods may become off-flavor or off- 
texture because of biochemical changes taking place 
during storage. 


Other changes may be caused during preparation. 
The Quartermaster scientists are endeavoring to learn 
which foods will retain their original characteristics 
longest and under high storage temperatures. They 
want to know which types of food are best to start 
with, which types of container are preferable, and 
whether foods maintain their stability better when 
vacuum packed or packed in inert gases. 


The scientists point out that if no appreciable dif- 
ferences can be detected by highly qualified tasters 
under ideal conditions, certainly there will be no 
noticeable differences to the soldier eating the rations 
in the field. 

Highly qualified human tasters are necessary for 
this work because no chemical or mechanical means 
has been devised for detecting off-flavors. Chemistry 
will indicate what changes have taken place in a food, 
but it will not reveal how these changes affect the 
human taste. 


PREFERENCES 


Another phase of food tasting being conducted at 
the Quartermaster laboratories is testing items for 
preference. 


This is a mass problem since it involves the food 
preferences of all the men in the military service. ‘'o 
obtain percentages of preference, the Quartermasier 
scientists employ large groups of testers, not screened 
for their keenness of perceptions. 

In a small dining room seating 20 persons foods that 
have been suggested as possible additions to the Army 
ration are served in conjunction with a ration meal so 
that the association of the item under test may be 
evaluated as a component of the ration. 


By this means—for example—it is possible not only 
to ascertain opinions as to the optimum level of fat in 
bologna, but also the type of bologna that would best 
fit into the ration. If the other components—carrying 
the example further are deficient in fats, a higher fat 
level in the bologna might be indicated. 

The added items in this test are served in pairs. In 
the case of bologna, there would be two pieces; one 
with a higher fat level, but both would be given a blind 
code number so that the tester would not have a clue 
for their findings. 


Food testers are also assembled in a larger dining 
room in which as many as 250 persons participate in 
the tests. This is to carry the findings of the smaller 
group into larger perspective so that an indication of 
the relative acceptability may be obtained for mass 
feeding. To extend the tests to even larger groups, 
field ration items have been submitted to large messes 
at military installations and specialized items for sick 
or convalescent personnel have been tested at Army 
hospitals. 


A large amount of information is being compiled 
from the results of these taste tests. It has been found 
possible to ascertain percentages of acceptability for 
different foods under varying conditions of stability. 
One test, with a large group, gave a unanimous (eci- 
sion rating beef and gravy ahead of all other items 
served. Only 50 per cent of the testers would even 
sample escalloped oysters but all of those who did eat 
the escalloped oysters rated them second best. ‘Thus 
it was found in this test that while escalloped oysters 
might be acceptable to only 50 per cent of a group, 
they are highly acceptable to that 50 per cent. 


The testing goes on continuously and covers innu- 
merable items including fresh meats, vegetables. and 
fruits; canned foods of all kinds; and frozen ‘ods. 
More recently the tasters are helping the labor :tory 
scientists test cooked frozen foods in the study of heir 
keeping qualities; how they are affected by st. ‘age 
under different temperatures; and the effects of | iaw- 
ing and refreshing them before they are heate for 
serving. 

Pretty conclusive evidence, as we see it, th: the 
producers of foods for general consumption—: ong 
whom are you canners—are now on an entirel) neW 
plane, and much higher than ever before. Foo pro- 
duction from now on must meet scientific stan: ids. 
Canned foods can do this, but greater care i the 
production of tasty foods is called for than ev © be- 
fore. That can only result to the benefit of the are- 
ful canner. 


The industry is put on its metal! 
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CANNERS CONVENTION 


Attendance tops all past records—Present well rounded program—Beck- 
man succeeds Buckles as president 


Back in the early years of the war 
when attendance records were being 
established at nearly every state Canners 
Convention we had thought that period 
marked the ultimate, the peak of suc- 
cess for State Canners Associations. 
Knowing the indomitable Roy Irons as 
we do, we should have known better 
than to think that he would rest on past 
laurels. For many years now this asso- 
ciation has boasted of 100% membership, 
and rightly so. Though there has been 
an increase in the number of plants in 
the state, the membership still stand at 
100% and perhaps most importantly the 
dues are 100% paid. 

President Buckles, Secretary Irons and 
others that may have had a part in its 
arrangement are to be congratulated for 
presenting an interesting meeting. Paul 
M. Herbert, past Commander of the Ohio 
Division of the American Legion, made 
an inspiring talk that left his audience 
thrilled at the blessings of having been 
born Americans. “Take an active part, 
he said, in the operation of this unique 
and wonderful government so that we 
may continue and pass down to our de- 
scendents the heritage that has been 
left us.” 


PLEA FOR QUALITY 


President Buckles reviewed the activi- 
ties of the year and placed special em- 
phasis on the association’s participation 
in the annual canners and field men’s 
school, the work done with. the U. S. 
Employment Service in solving labor 
prohiems, and the development of a plant 
sani‘ation program which has resulted 
in «a far better understanding between 
state enforcement agents and members 
of t!« industry. In his closing remarks, 
Mr. ‘suckles called attention to the large 
inci: ‘ses in the packs made during the 
war .nd the need for strict attention to 


all .ctors which go to improve the 
canr | product if production is to be 
ben intained at a high rate and compe- 
titio of other items met. “We have 


pass | through the war-time period of 
up-g iding,” Mr. Buckles said, “and we 


will «ve to again be honest with our- 
selv. and the consumer if we expect to 
main ‘in our place in food distribution. 


An nest, clear description on the can 
labei nd an honest full quality product 
with will do much to hold consumer 
confi «nee and demand. 


AND MORE QUALITY 


Fi A. Stare, President of the Na- 
tiona Canners Association, was called 
upon nd he reminded the canners that, 
“Ohi for many years has been one of 


THE « \NNING TRADE 


America’s leading canning states. Its 
113 plants can and glass around eighty 
different kinds of processed foods each 
year. There are few states whose canned 
food products are as diversified or whose 
canning industry distributes as much to 
the wealth and income of its citizens,” he 
said. 


“Canned foods along with many other 
products, for the past five years, enjoyed 
a period of strong demand,” he reminded. 
“This strong demand for canned foods is 
evidenced by the fact that for the five 
years immediately preceding the war, 
the average pack of canned fruits and 
vegetables was only about 265,000,000 
cases while reliable statistics indicate 
that the 1946 pack of canned fruits will 
exceed 500,000,000 cases. Judging from 
the rapidity with which most canned 
foods are moving in to consumer chan- 
nels, the carry overs from this year’s 
production will not be very large,” he 
said. “I don’t believe many of us think 
that the country can continue to absorb 
and to consume as large a volume of 
canned foods as we have produced this 
year. As long as almost 60,000,000 wage 
earners are gainfully employed at the 
present high wage scale, large quanti- 
ties of food will be bought and eaten, but 
the question is can we reasonably expect 
to market profitably an approximate 
500,000,000 case pack in a succeeding 
year. 


1947 GOALS 


“The Department of Agriculture has 
asked for a 10% reduction of acreage in 
sweet corn and snap beans and 20% 
reduction of acreage of peas for canning. 
My remedy would be that on top of 
whatever reduction in acreage you as 
individual canners may decide upon, I 
would certainly try to pack only the best 
of quality. ... Not often have top quality 
canned foods been depressed, it is usually 
the poorer grades that cause the trouble. 
Remember our products are in competi- 
tion with all other foods whether fresh, 
dried, smoked, frozen, or what you will.” 


THE NEED FOR GRADING 


M. W. Baker, assistant director of the 
fruit and vegetable branch of USDA and 
who has had many many years of experi- 
ence with the canning industry through 
former work, reviewed the growth of the 
industry. “Prior to World War I,” he 
said, “the canning industry was in what 
we might term the elementary stage. 
During this pioneer period commercially 
canned fruits and vegetables were more 
or less luxury items.” The extensive 
military demands gave the industry 
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great impetus and by 1920 packs of most 
fruits and vegetables had increased ma- 
terially. 


“During the period of 1920 to 1935... 
owing to outstanding personal initiative 
and unlimited work both in improving 
quality and methods of packing as well 
as conducting vigorous merchandising 
campaigns, processed foods by the early 
1940’s had become a part of our every- 
day diet.” 

Refering to the tremendous growth 
in the packs during the period of World 
War II Mr. Baker reminded, that it was 
a period of volume operations and un- 
precedented demand, with little or no 
attention to the development and main- 
tenance of high quality. “Part of this 
was due to less efficient labor,” he said. 
“However, the fact that any item that 
was fit for human consumpiion had a 
ready sale, tended to force quality fac- 
tors into the background. As supplies 
become more available, the buying public 
will probably become more quality con- 
scious. For some time consumers have 
been plagued with shortages but we are 
now entering a period when there will 
be a greater variety of foods from which 
to choose. The packer who is thinking 
solely in terms of volume should take 
into consideration that the consuming 
public is becoming better informed re- 
garding true values, and that any packer 
who ignores this trend is treading on 
dangerous ground.” 

“In order to approach realistically the 
trend toward higher quality in the face 
of a declining market, we must recog- 
nize that quality in the finished product 
begins with the raw product. ... The 
intelligent and successful processor will 
insist upon rigid grading in crder to 
obtain greater commodity acceptance of 
his product.” Mr. Baker said that the 
structure of existing Federal standards 
of raw and finished products is con- 
stantly being revised to bring the stand- 
ards in line with current conditions. Ef- 
forts will be made to develop a closer 
correlation between standard for raw 
and those for finished products. Co- 
operative working relationships between 
all segments of the industry and the 
Department of Agriculture will be main- 
tained, as they have in the past, to as- 
sure workable standards. 


AVAILABLE RESEARCH 


H. D. Brown, Professor of Vegetable 
Gardening, Ohio State University, fully 
explained the extensive facilities avail- 
able at the University for research in 
canning crops, and of the large number 


é 
a 
F 
| 


of students who are specializing in this 
type of work. He went on to list some 
of the equipment in the Horticultural 
laboratory to give a better idea of these 
facilities of particular interest to food 
processors: 


1. A field laboratory of 30 acres of 
ground all equipped with the best type 
of overhead irrigation to insure crops 
and experimental results. 

2. Approximately one-half acre of 
greenhouses. Here crops can be grown 
under controlled environments and the 
resulting crops analyzed in our vitamin 
and chemical laboratories. A portion of 
these greenhouses will be replaced in 
the near future with modern houses bet- 
ter equipped for our expanded research 
program. 

3. A canning laboratory. This is a 
research laboratory. However, we proc- 
essed 75,000 pounds of food per year 
with the help of 400 cooperators during 
each of the war years of 1943, 1944 and 
1945. The laboratory is equipped with 
retorts and controls for processing in 
tin and glass; steam jacketed kettles, a 
pulper, a hemogenizer, a tin and glass 
sealer, a comminuting machine, filter 
presses, hydraulic presses, a flash pas- 
teurizer, heat sealing equipment for 
packaging frozen foods, dehydration 
equipment, etc., etc. 

4. Vitamin laboratory. The Coleman 
spectrophotometer and Evelyn  photo- 
electric colorimeter are used for testing 
the vitamin and mineral contents of 
vegetables grown under controlled condi- 
tions in the greenhouse and in the field. 


5. Chemical laboratory. A_ special 
chemical laboratory adequately equipped 
is available for the analysis of vegetables 
subjected to different treatments. 

6. Cold and freezing storage. We have 
two rooms properly equipped for quick 
freezing and freezing storage. We also 
have three antiquated cold storage 
rooms. These must be modernized be- 
fore storage research can progress in a 
satisfactory manner. 

“All of this equipment is utilized to 
the fullest extent by the students who 
are taking the four year course in Hor- 
ticultural Technology at the University. 

“The physical facilities for research 
mentioned are in existence because the 
people of Ohio saw fit to spend their tax 
dollars to create them. The human fa- 
cilities are the talented young people of 
our state and nation. Together they 
represent a great opportunity for you 
to encourage studies of immediate bene- 
fit to your industry and to assist in the 
training of scientists who will contribute 
to the improvement of your interest and 
all of society in the future,” Professor 
Brown said in closing. 


QUALITY CONTROL 


R. A. Havens, from the Superior Labo- 
ratories, Indianapolis, told of what a 
food packer should expect from his qual- 
ity control program. Such a program, 
he said, should include an analysis of 
the product to determine the factors that 
constitute quality, its purity and whole- 


someness, its food value from a scientific 
standpoint, the need for special attention 
to raw products, of selection of suitable 
varieties for processing and of harvest- 
ing at the proper stage of maturity, and 
he stressed particularly the need for the 
appointment of a special plant sanitation 
crew to see that the proper things neces- 
sary to effective sanitation are done. 


ENTERTAINMENT 


The dinner and entertainment deserve 
special mention. The latter was one of 
the most elaborate and enjoyable ever 
witnessed at a state convention, and that 
might be said for most of the National 
social affairs as well. “Happy Birthday 
—George Bailey” was there and while 


performing in his usual good style, was’ 


just one act in a series of talented per- 
formances. (Roy Irons put his adv. 
sales in his program to good purpose and 
with a complete elimination of bad feel- 
ings.) 


IN PLANT LABOR 


Wednesday morning’s program opened 
with a talk by Paul H. Motz of USES 
and his first words were to assure that 
the changeover from the Federal to State 
control of the employment service will 
have no adverse effect on assistance to 
food canners in recruiting in plant labor 
during the food canning season. “We 
will still have at hand all the available 
facilities of the past few years and will 
extend the same cooperation and support 
that we have in the past. Our objective 
still is to help you get the food canned, 
and our facilities and efforts are still at 
your command,” he reminded. 


Mr. Motz then reviewed recruitment 
efforts of this past season. Ohio made 
quite a reputation in labor recruitment 
effort in 1945 and not nearly so much 
was required this past year. The packs 
were made—with little or no loss. 

As for 1947, Mr. Motz said that gen- 
erally well informed economists are of 
the opinion that the labor supply will 
be more plentiful and but little difficulty 
is expected. In closing, he complimented 
the Ohio canners as being one of USES 
finest employer relationships and as- 
sured continued full cooperation. 


FIELD LABOR 


Guy Dowdy, from the Extension De- 
partment of Ohio State University, said 
that from available information, it is 
anticipated that the labor requirements 
for Agriculture in 1947 will be about the 
same as in 1946, It is also anticipated 
that additional veterans will return to 
the farms and additional intrastate 
workers will be available. For these 
reasons it is expected that the number 
of foreign and interstate laborers will 
be somewhat below 1946. Plans call for 
the use of interstate labor to replace 
foreign labor almost entirely. Employers 
must, however, keep aware of the change 
in labor conditions and remember that 
they are quite different from five years 
ago which is evidenced by an expression 
frequently heard during 1946: “We don’t 
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have to take what we took before the 
war.” Because hand labor will be wit) 
us for sometime to come, Mr. Dowdy 
especially emphasized the need for 
training program and better utilization 
of the labor supply than ever before. 


VEGETABLE RESEARCH FUND 


There is but little question but that 
Ohio State University has exceptional 
qualifications for the carrying out of the 
vegetable research program. Some of 
the qualifications were outlined by Pro- 
fessor Brown in his talk on “Research 
Available” at the University. Oscar 
Thomas from the University briefly out- 
lined the operation of the project and its 
purpose. It is to be a permanent endow- 
ment, of $100,000 raised under the spon- 
sorship of the Ohio Canners Association, 
the Ohio Vegetable Growers Association 
and the Ohio Hothouse Cooperative As- 
sociation to provide a continuous pro- 
gram of research in any and all fields 
relating to the vegetable growing and 
processing industries. 


SPECIAL CORN MEETING 


Harvey Burr, Executive Secretary of 
the Corn Caners Service Bureau, told 
of the sampling program being conducted 
by the Bureau in cooperation with the 
National Canners Association and State 
Associations. This program was (de- 
scribed in last week’s issue of THE CAN- 
NING TRADE so no need to repeat it here. 
“Harvey” always talks straight from the 
shoulder so this meeting got first hand, 
authoritative information. 


TOMATO MEETING 


Speaking before a special meeting of 
tomato canners, Alvin C. Moll, Extension 
Horticulturist from Ohio State Univer- 
sity, outlined the program of organized 
educational activity among growers and 
processors directed toward the adoption 
of efficient and effective methods for im- 
proving the quality and yields, as well 
as sound business relationships between 
growers and processors. The prograi is 
sponsored by the Baltimore and (Ohio 
Railroad with growers who contract to 
canners, local canning companies, the 
Ohio Canners Association, Agriculi\ral 
Extension Service, county agents and 
specialists cooperating. Prizes wi! be 
awarded to the winning grower: by 
county and state. 

Dr. H. E. Young, of the State Ex: eri- 
ment Station at Wooster reviewe the 
findings of the tomato blight me ing 
held in Indianapolis last month. A «om- 
plete account of the meeting was ~ub- 
lished in the December 9 issue of ‘HE 
CANNING TRADE so we will not 1 eat 
here. Dr. Young did report one ite © of 
information, however, that has deve’ ped 
since that meeting: In order to i) «ure 
the receipt of disease free plants rom 
Georgia, a group of scientists wi in- 
augurate a research program in hat 
area to promote the use of practice hat 
should entirely eliminate blight di ger, 
he said. 


(Please turn to page 22) 
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THE USE COMPOUNDS 
THE CANNING TOMATOES 


The results of experimental work conducted to determine the firming 
effects of calcium compounds in Canned Tomatoes—By MAURICE SIEGEL 


CALCIUM CHLORIDE VERSUS 
CALCIUM SULPHATE 


The use of calcium chloride as an 
added optional ingredient in canned to- 
matoes is not a new subject to many of 
you. For a number of years I have 
worked with various calcium compounds 
in an effort to find one that would “firm” 
canned tomatoes equivalent to that of 
the accepted calcium chloride and finally 
found that the compound, calcium sul- 
phate, behaved in such a manner. These 
findings were presented to your associa- 
tion several years ago on its use as an 
added ingredient to canned tomatoes. 
However, this calcium compound, even 
with all of its desirable qualities, cannot 
be used in the tomato canning industry 
unless it is approved by the Food and 
Drug Administration. Therefore, it will 
be necessary to petition the Administra- 
tion to reopen the hearing on the 
“Standards of Identity for Canned To- 
matoes” for the purpose of presenting 
evidence to show the merits of the new 
compound, calcium sulphate. 

In preparation for such a proposal, an 
additional study was made of this cal- 
cium compound to corroborate past find; 
ings on its use as an added ingredient 
to canned tomatoes. I have already 
shown that the process of 45 minutes in 
boiling water for #2 canned tomatoes 
will cause large losses in drained weight 
and that by the use of excessive amounts 
of sali for flavoring purposes in canned 
tomaices, a practice common to many 
toma'o canners, will result in larger 
losse. in drained weight than that 
cause! by processing alone. Further, 
that -.e use of calcium chloride or cal- 
cium ulphate as an added ingredient in 
cannc tomatoes will prevent such losses 
m so’ lity that were caused by both salt 
and -ocessing and also that the fruit 
will } ‘ain its original structure. 

Ma y of you will recall the days when 
canne tomatoes were graded for quality 
on re’ hing the market and of the many 
comp nts that followed because of a 
chan; in quality. As a result, the grad- 
Ing ¢ quality of the canned tomatoes 
was ¢ inged to the point of origin. The 
moot iestion is, however, the grade of 
the ec: ned tomatoes when purchased by 
thee sumer. I have already shown by 
previ investigations that there is gen- 
erally . lowering of the grade because 
of lo: +s in solidity due to transporta- 
tion : d handling. Such losses would 
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not occur if the canned tomatoes had 
contained the permitted amount of a 
firming agent. It is to be noted also 
that canned tomatoes containing calcium 
chloride or calcium sulphate will not be 
materially effected by over-processing, 
an advantage to be gained particularly 
when one determines the process by the 
appearance of the fruit. Such practice, 
however, oft times leads to spoilage and 
must be discouraged. 


PREPARATION 


In preparing for the study, the follow- 
ing ingredients were obtained and were 
to be added to the tomatoes in the con- 
tainers prior to canning: 

1—Thirty-five grain plain salt tablets 
manufactured by International Salt 
Company. 

2—Thirty grain combination calcium 
chloride salt tablets manufactured by 
the Scientific Tablet Company. These 
tablets contained 80% salt and 20% cal- 
cium chloride. 

3. Thirty-five grain combination cal- 
cium sulphate salt tablets manufactured 
by the International Salt Company. 
These tablets contained 75% salt and 
25% calcium sulphate. The grains of 
calcium sulphate in each tablet is equiva- 
lent to grains of calcium chloride per- 
mitted by the Food & Drug Administra- 
tion. 


There were a total of four experi- 
ments prepared for the investigation. 
Each experiment was composed of 48 
#2 cans and were grouped as, (1) to- 
matoes with no salt added (controls), 
(2) tomatoes with thirty-five grains of 
salt added, (3) tomatoes with thirty 
grains of combination calcium chloride 
and salt added, (4) tomatoes with thirty- 
five grains of combination calcium sul- 
phate salt added. 


The preparation and canning of the 
tomatoes was made at a Baltimore fac- 
tory where peeled whole tomatoes of uni- 
form color were filled into #2 cans. All 
cans had been previously marked and 
identified for: each experiment and the 
put-in weight for each container was 
recorded. The ingredient for each ex- 
periment, with exception of the controls, 
was added to each container and the 
eans then filled with juice, exhausted, 
sealed and processed for forty-five min- 
utes in boiling water and then water 
cooled. The cans were then brought to 
our laboratories for testing purposes. 
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TESTING—(60 DAYS LATER) 


The testing of the canned tomatoes 
consisted of (1) Determination of 
drained weights of all cans representing 
the four experiments. (2) Grading for 
the “wholeness factor” was made by 
following the methods outlined in the 
Production & Marketing Administration 
standards for canned tomatoes. The 
numerical scores for wholeness are as 
follows: 


WHOLENESS FACTOR 
Seore (Points) 


18-20 
Extra Standard .............. 15-17 


The draining of the canned tomatoes 
was made on a regulation eight mesh 
screen for a period of two minutes. 

The grading for wholeness was made 
while the tomatoes rested on the screen 
during the period of making the drained 
weight determination. 


SUMMARY 

Examination of the data will show the 
effect of processing on the “control” 
(A), and “added salt” (B) experiments, 
the latter showing a greater loss in 
drained weight; whereas, the experi- 
ments C and D with the combination 
calcium compounds, the data reflects the 
“firming effect” of the calcium com- 
pounds and their prevention of excessive 
losses in dranied weight as had been 
experienced in experiments A and B. 
In other words, the average loss in 
drained weight for each experiment is 
as folows: Experiment A, (controls—no 
added ingredients) —19.7%; Experiment 
B, (35 grain salt added)—23.7%; Ex- 
periment C, (combination calcium chlo- 
ride-salt added) —10.0% ; Experiment D, 
(combination calcium — sulphate - salt 
added)—9.0%. It is to be noted that 
the data represents canned tomatoes 
stored in canner’s warehouse. The effect 
of transportation and handling was not 
determined on these canned tomatoes but 
conclusions can be made based on other 
investigations of calcium treated canned 
tomatoes. 


Dr. Siegel is partner in the firm of 


Strasburger & Siegel, Analytical and 
Consulting Chemists of Baltimore, Md., 
who specialize in canners’ problems. 

This paper was presented before the 
annual convention of the Pennsylvania 
Canners Association at York, Pennsyl- 
vania, November 21. 
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PER CENT LOSS IN DRAINED 


Column 
Column 
Column 
Added, 
Column 
Tablet Added. 

A B 
21.1 23.0 
21.4 24.5 
16.3 25.5 
21.2 28.0 
21.0 24.0 
15.7 20.0 
24.5 18.2 
23.2 21.4 
25.5 22.6 
16.0 24.5 
15.7 25.5 
20.0 22.5 
20.3 26.3 
14.2 29.1 
20.3 24.0 
21.4 21.4 
20.0 24.1 
18.5 23.5 
20.7 27.0 
20.7 25.0 
18.1 27.4 
21.4 26.4 
22.4 20.7 
25.4 25.0 
18.2 21.8 
15.4 21.0 
25.8 24.1 
26.4 16.0 
25.5 20.0 
27.4 15.0 
17.6 21.8 
19.2 19.2 
15.2 28.8 
12.0 25.0 
16.0 20.8 
22.6 19.6 
23.5 24.5 
21.1 28.5 
22.2 25.0 
12.5 23.8 
15.3 24.5 
14.9 25.0 
18.0 1.7 
15.7 

Average Average 

19.7 23.7 

Fancy 
Extra Standard 

A B 
17 13 
13 13 
13 12 
13 12 
17 13 
18 13 
14 14 
14 14 
12 14 
14 13 
13 12 
14 13 
14 12 
13 12 
13 12 
14 13 
14 13 
15 12 
14 12 
14 12 
17 12 
13 13 
13 12 
12 14 
14 12 
16 14 
16 15 
14 13 
12 18 
12 16 
14 16 
16 16 
16 17 
15 12 
13 12 
16 13 


WEIGHT 


7. 
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WHOLENESS FACTOR 


A, Controls (No Added Ingredients). 
B, 35 Grain Salt Tablet Added. 
C, 30 Grain Calcilum Chloride Salt 


D, 85 Grain Calcium Sulphate Salt 
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16 14 20 20 
17 13 19 18 
14 12 20 17 
17 12 19 20 
16 13 18 20 
14 13 19 20 
16 12 20 20 
18 14 20 19 
20 19 

Average Average Average Aperage 

14.5 13.2 18.6 18.6 

CONCLUSIONS 


This investigation corroborates previ- 
ous findings in that calcium sulphate 
when in combination with salt will firm 
tomatoes when used as an added ingredi- 
ent in the canning operation of this 
product. This “firming effect” will pre- 
vent a breakdown of the fruit due to 
processing as well as to prevent excess 
loss in solidity caused by the presence 
of salt when it is used as a flavoring 
agent. The data shows too, that the 
calcium sulphate prevents material losses 
in drained weight on parity with cal- 
cium chloride, the latter having been 
approved by the Food and Drug Admin- 
istration. 

Because of these and previous findings 
it is recommended that your association 
petition the Food and Drug Administra- 
tion to reopen the hearing on _ the 
“Standards of Identity for Canned To- 
matoes” so as to submit evidence on the 
characteristics and use of calcium sul- 
phate as an added ingredient to canned 
tomatoes. 

It would be also very desirable to ask 
for a change in the label statement from 
the present “Trace of Calcium Chloride 
Added” to “Trace of Calcium Salts 
Added.” Since there will be many pro- 
ducers of both combination calcium 
chloride salt tablets and combination 
calcium sulphate salt tablets, there may 
be a danger of use one type of combina- 
tion tablet in lieu of another causing, 
thereby, a violation of the regulation 
since the label statement must show the 
calcium compounds that was used as an 
added ingredient. The canner too, will 
be forced to use one type of tablet only 
once his labels have been printed. The 
answer is, change the label statement. 


In order to inform those who are not 
familiar with the properties of calcium 
sulphate, it may be said that it is a 
white, odorless, tasteless powder and is 
known in the trade as gypsum, The 
formula for the compound is CaS0O,: 
1%4H.0. It is non-hygroscopic (no attrac- 
tion for moisture) whereas calcium 
chloride is highly hygroscopic (absorbs 
moisture). 


Because of the fact that calcium sul- 
phate has practically no attraction for 
water, combination salt tablets prepared 
with this compound will remain as a 
tablet indefinitely and this is not true 
of the combination calcium chloride salt 
tablets as these tablets, because of the 
inherent characteristics, will attract 
moisture and breakdown in form so that 
its application as a tablet in canning 
tomatoes is lost. Canners have experi- 
enced losses in their carryover of such 
tablets and this would not be true of 
tablets containing calcium sulphate. 
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TESTIMONIAL DINNER TO 
HONOR FRANK E. GORRELL 


Plans for an industry-wide testimonial 
dinner to Frank E. Gorrell, on Tuesday 
evening, January 21, in the Bangiiet 
Hall of the Atlantic City Auditorium, 
have been completed except for a few 
details. 

There is no one in the canning or 
allied industries, who has not benefited 
from Mr. Gorrell’s wise leadership. As 
the first secretary of the National Can- 
ners Association, who held that office 
for 38 consecutive years, from the time 
of the Association’s establishment, he 
has devoted his time and abilities un- 
sparingly to the development of this 
industry and to the widespread use of 
canned foods. 


The idea that the industry make a 
tangible showing of its appreciation to 
Mr. Gorrell has been spontaneous—the 
suggestion coming from many sources in 
the trade. The testimonial dinner is 
being held solely for the purpose of giv- 
ing the men engaged in canning, and in 
the industries allied with canning, oppor- 
tunity to pay tribute to Mr. Goryell, and 
the occasion of the observance of the 
40th Anniversary of the founding of 
NCA was felt to be the most appropri- 
ate time for such an event, 

The dinner promises to be one of the 
high spots of the Atlantic City Conven- 
tion, with every indication that ticket 
reservations may exceed capacity to fill 
them. In consequence, orders for tickets 
will have to be filled on a first-come-/first- 


_served basis. 


It is realized that a number of men 
may wish to bring their wives to the 
banquet, but in view of indicated exces- 
sive demand for seats it was felt that 
this might result in excluding the atten- 
dance of hundreds of men in the trade 
who have known and worked with Mr. 
Gorrell during his long tenure of Asso- 
ciation leadership. Accordingly, it was 
decided that the only women eligible for 
banquet tickets should be those holding 
executive or business positions in the 
trade. 

The price of the banquet tickets is 
$8.50 each. All ticket reservations must 
be accompanied by check, made out to 
Banquet Committee, NCA, and addressed 
to Miss Helen Tate, National Canners 
Association, 1739 H Street, N W.,, 
Washington 6, D. C. Seating ar: inge- 


ments are provided at tables tha seat 
10 people each. 
Proceeds from the sale of the «© nner 


tickets will be used to cover expen-°s of 


program, speakers, entertainment. © ater- 
ing, decorations, printing, servic: and 
costs of a souvenir booklet contaii ng a 


history of the Association. 


GOES TO KANSAS CIT 
J. R. Russell of Russell Bro! erage 


Co., announces that Charles St: kton, 
now with the company’s Oklahom City 
office, joins the company’s Kansa City 


sales force as of January 1, 1947 
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WINNING BRAND 


Women learning your brands—Self-service stores ought to compe! can- 
ners to advertise—lInvite the housewives to buy and try your goods— 
They know you by your brands!—By BETTER PROFITS 


One constantly courts danger while 
writing a weekly column of crying 
“Wolf, Wolf” until all who read become 
convinced the alarm is without founda- 
tion and consequently become lax in at- 
tention. The writer has cried, “adver- 
tise, advertise,” until it seems as if the 
suggestion has been made so many times 
that all who read must have decided to 
advertise or not, according to the dic- 
tates of their own convictions. Writers 
reluctantly conclude they have exhausted 
the possibilities of persuading canners 
to adopt worthwhile advertising pro- 
cedures, and then assistance comes from 
unexpected quarters. Witness the item 
in THE CANNING TRADE, November 25th, 
“Brand Gains” on page 20. 


WINNER BY CHOICE 

We quote: 

“BRAND GAINS. Debating the place 
of national brands in chain stores has 
been outmoded by the growth of self ser- 
vice retailing, Joseph B, Hall, president 
of the Kroger Company, told members of 
Grocery Manufacturers Association at 
their 88th annual convention in New 
York this week. You have built up a 
great demand for your products which 
we are very happy to take advantage of, 
he said. Stating that half of Kroger’s 
stores are now operating self-service, 
and that these units account for 75% of 
the company’s total volume, Mr. Hall 
said that ‘Merchandise in self-service 
store: is not sold by word of mouth. It 
is boight. And it is not bought accord- 
ing t» your choice or mine. It is bought 
accor. ing to the people’s choice. We op- 
erate a merchandising democracy,’ the 
chai) exeeutive added. ‘Our public, the 
custo \er, votes every day. Every brand 
is a andidate and is e-lected by being 
se-le od. The winning brand is the 
bran with the most customers’ choice. 
And -e do not stuff any ballot boxes. 
Our sh registers are guaranteed to 
give +) honest count.’ Chain customers 
have onfidence in the nationally-adver- 
tised ands, he added, with women shop- 
pers, | many cases, knowing the brands 
they e going to buy before even enter- 
Ing store.” 


‘Tl ? BEGINNING OF DEMAND 


Th beginning of such demand is to 
be se in another report of “A new 
pack ~- a new cannery,” page 20 in the 
Nove: er 25th issue of THE CANNING 
TRAD} as well. It goes on to tell how 
Joe © nshaw of Bayou La Batre, Ala- 
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bama, began in a modest way to can 
Bayou La Batre gumbo in January with 
a daily production of ten 48 can cases 
of gumbo daily. On November 17th, the 
daily output had increased to between 
three and four hundred cases daily. It 
is also indicated that the present back- 
log of orders may necessitate the further 
expansion soon of manufacturing facili- 
ties. 


PRICE A FACTOR 


Then we will skip to another section 
of the same issue of THE CANNING 
TRADE and note that, “Definite buying 
resistance is developing in some divi- 
sions of the market, and with an in- 
crease in resale offerings, the trade is 
less inclined to believe a ‘runaway’ mar- 
ket is in sight ... It is an open question 
thus far as to just what effect the cur- 
rent putting on of brakes will have on 
the industry price picture, but the mar- 
ket is expected to be shaken down to an 
acceptable trading basis by the turn of 
the year... . For the time being, how- 
ever, the all out demand which has been 
such a feature of the canned foods mar- 
ket for so many months, appears to have 
been suspended.” 


Let’s skip again for a few lines. “Buy- 
ers are holding aloof and surveying the 
market until prices shake down to an 
equitable level. Some canners who have 
endeavored to get all the traffic will bear 
have definitely undermined their trade 
good-will in many quarters, it is re- 
ported. It is expected the fruit picture 
will be cleared up by the time distribu- 
tors and canners meet at the Atlantic 
City Convention.” 


In the foregoing few paragraphs you 
have a clear picture of the start, the 
growth and a possible slowing down of 
business, all possible as far as any can- 
ner reading this article is concerned. 
Each of you, large or small, can start 
as you no doubt have started, packing 
a quality product, in a limited way and 
expanding manufacturing and plant fa- 
cilities until trade demand is taken care 
of. You may have been foolish enough 
to have alienated the good will of some 
buyers during the late period of scarci- 
ties but we hope not. We also feel that 
the all out demand has passed for maybe 
a long time to come. 


BUILD CONSUMER DEMAND 

There remains then, the possibility of 
your starting at once to plan for the 
establishment of a stable consumer de- 
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mand by means of advertising. Re-read 
the portion of this article telling of the 
seventy-five per cent of Kroger’s annual 
volume being done in half of their super 
market stores. Remember too the state- 
ment of the president that the sales in 
these stores are made according to the 
wishes of the customers. What are you 
doing, right now, toward creating con- 
sumer demand for your factory brands? 
Better start planning soon, tomorrow 
may be too late. Surely you are not go- 
ing to safeguard your future profits by 
continuing to pack for buyer’s label, at 
buyer’s offered prices! That is what you 
face without created demand from con- 
sumers for the goods you pack. 


Of course, you have all been doing 
something along advertising lines. You 
have taken space in the local cook book 
sponsored by the Ladies Aid Society of 
some church, you have redesigned your 
labels recently, maybe! You may have 
attained a position in the minds of the 
local housewives so that your brands are 
selling well locally. Maybe you have 
even had some local demonstrations or 
elsewhere. Still, the whole advertising 
picture as far as your future is con- 
cerned is a little hazy. 


Sit down tomorrow evening, list all 
the things you have done, check your 
opinion as to their value in increasing 
sales and profits, and then decide to do 
something more constructive during the 
coming season and then announce your 
plans for next spring to your repre- 
sentatives at the Convention in Atlantic 
City. 

The writer of this column would be 
glad to advise anyone having a problem 
to work out in connection with their 
merchandising plans for next season. 
Write us fully, your letter will be 
treated confidentially or in our columns, 
as you may wish. This is your column, 
maintained for you for a great many 
years, use it! Many do, more could. 


ENTERTAINS BUYERS 


New York Association of Manufac- 
turers’ Representatives was host to buy- 
ers in the metropolitan New York mar- 
ket on December 12 at a dinner and 
entertainment at the Hotel Astor. This 
year’s affair marked the resumption of 
the AMR’s annual Christmas entertain- 
ment, which was suspended during the 
war years. 
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GRAMS INTEREST 


ILLINOIS CANNERS MEET 


The fall meeting of the Illinois Can- 
ners Association held at the Bismarck 
Hotel in Chicago on December 2nd and 
3rd, attracted the largest attendance in 
the association’s history. More than 170 
attended the dinner dance on the eve- 
ning of December 2nd. Speakers at the 
convention included Guy Reed, Vice- 
President of the Illinois Trust and Sav- 
ings Bank; W. C. Holly of the Labor 
Branch of the U. S. Department of Agri- 
culture; Leonard Stiegel of Deere & 
Company, Molene, Illinois and _ Dr. 
Charles Decker, and J. W. Apple, ento- 
mologists. Officers of the association 
will be elected at the annual business 
meeting to be held in February. 


SMALLER SALES, 
BETTER PROFITS 


The F. E. Booth Company, Inc., can- 
ners of San Francisco, Calif., reports 
that sales for the fiscal year to Novem- 
ber 30th amounted to $3,257,981, with 
profits of $118,667, compared with sales 
of $6,264,520 and profits of $70,824 for 
the corresponding period last year. 
November sales totaled $567,215, with 
profit of $22,155, against sales of $512,- 
872 and profit of $1181 a year ago. 


NROG CONVENTION 


The annual convention of the National 
Retailer Owned Grocers, Inc., will be 
held at the Congress Hotel, Chicago, 
January 13, 14, and 15. The “Food 
Trades Luncheon” will be held on Mon- 
day, January 13th in the gold room of 
the Congress. The annual Banquet will 
be held Tuesday evening, January 14th, 
in the Casino of the Congress. 


OZARK INCORPORATES 

Ozark Packing Company, Ozark, 
Arkansas, has filed articles of incorpora- 
tion to buy, store, and can foods. Author- 
ized capital is twenty-five hundred shares 
of $100.00 par value. Incorporators in 
the new firm are W. Bradley Kimbrough, 
Warren O. Kimbrough, Juliette Kim- 
brough, and Richard A. Kimbrough, all 
of Ozark. 


PHILADELPHIA BROKERS ELECT 


Meeting at the Benjamin Franklin 
Hotel December 2nd, the Philadelphia 
Food Brokers Association elected R. L. 
Fitzwater, Jr., of the R. L. Fitzwater & 
Son Company, president of the associa- 
tion, Frank J. Kearney of A. E. Turner 
and Company was elected vice-president, 
and Fredrich W. Chase of the Chase 
Sales Company as secretary and trea- 
surer. Directors elected are Harry L. 
Coale, Leslie Taylor and Walter Wilgus. 
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KRIMENDAHL MOVES UP 


W. B. Stokely, Jr., president of 
Stokely-Van Camp, Inc., this week an- 
nounced the election of Herbert F. Kri- 
mendahl as executive vice-president and 
a director of Stokely-Van Camp, Inc., 
to fill the vacancy caused by the recent 
death of John B. Stokely. Stanley 
Poukey, who is thoroughly acquainted 
with all departments of the Stokely op- 
erations will serve as his assistant. 

Mr. Krimendahl was president of 
Crampton Canneries, one of the more 


“HERB” KRIMENDAHL 


progressive canning firms in the Mid- 
west. A few years ago his company 
took over the W. R. Roach Company of 
Grand Rapids, Michigan, and in 1944 it 
became a division of Stokely Foods. 

“Herb” Krimendahl is one of the best 
known men in the industry as a result 
of his extensive association activities, 
having served both as president of the 
National Canners Association and the 
Ohio Canners Association. He will move 
his office from Celina, Ohio, to the 
Stokely-Van Camp headquarters office 
in Indianapolis. 


MEXICO REP. 


Jose N. Cabrera of Mexico City has 
been appointed to represent the Niagara 
Filter Company of Buffalo, New York, 
in the Republic of Mexico. Cabrera is 
a familiar figure in the Mexican Proc- 
essing Industry and has long been iden- 
tified, particularly with the sugar indus- 
try. He holds a Mechanical Engineer- 
ing degree obtained at Georgia Tech in 
1932, and has a thorough knowledge of 
filteration problems. 
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YOUNG GUARD BANQUET 


The Fourteenth Annual Banquet «and 
Entertainment of the Young Gaurd So- 
ciety will be held in the American Room 
of the Traymore Hotel, Atlantic City, on 
Monday evening, January 20, 1947. 

Preparations for this elaborate pzrty 
are virtually complete at this date and 
it is expected to be one of the Society’s 
very “best.” There is complete assurance 
of a good dinner—good service—and en- 
tertainment that will be “tops.” 

Table reservations are limited to 750. 
Secretary “Bill” Free reports that re- 
quests for accommodations are coming 
in in good order and it is anticipated 
there will be a complete sell-out well in 
advance of the banquet date. The head- 
quarters room of the Young Guard So- 
ciety during the National Convention 
in Atlantic City will be at the Marl- 
borough-Blenheim. Permanent office is 
at 25 N. Duke St., York, Pa. 


NEW CANNING FIRM 


Ferrante & Co., Inc., has been organ- 
ized at Monterey, Calif., with a capital 
stock of 20,000 shares of no stated par, 
by Susie F. Varien, S. A. Ferrante and 
Angela F. Lucindo. A canning and pack- 
ing business will be carried on. 


NAMED MANAGER 


Abbott, Hall & Co., Boston food bro- 
kers, announce the promotion of C. Rus- 
sell Sinclair to manager of its branch 
office at Springfield, Mass., succeeding 


Edgar Hamilton, resigned. 


A. H. F. APPOINTS NORTON 


Victor T. Norton, who has had some 
twenty years of experience in the food 
industry, has been made executive vice- 
president of American Home Foods, Inc., 
and will assume his new duties on Janu- 
ary 1st, making his headquarters at New 
York City. Mr. Norton’s experience in 
the food field includes food procurement 
manufacturing, research, sales and gen- 
eral administration. He was formerly 
assistant to the president of the Jewel 
Tea Company and vice-president of 
Cudahy Packing Company. Durir: the 
war, he served on various food co »mit- 
tees advisory to the Government. 


GETS NEW ACCOUNT 


Henry F. Fickbohm Co., Boston, have 
been appointed sales representati\°s 
New England for the Grape © alley 
Juice Co., Utica, N. Y., packers of :rape 
juice, pancake syrups, etc. 


BUYS CANNING SITE 


Reynold P. Schmidt has bow ot 4 
thirty-eight acre site near Port 
New York, where he plans to « ect 4 
fruit and vegetable cannery at a st of 
$30,000.00. It is expected that a reez 
ing plant will be added later. Mr. 
Schmidt formerly operated a can: ry at 
Port Jervis and another at Dun: ville, 
Virginia. 
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Crown service does not stop when 
we deliver your order to you... 
we have an interest in our cans and 

you right up to the time the ultimate 
consumer purchases your product. We feel 
that we share your responsibility and that we 
have a duty to perform. Toward that end we keep 


store too. We keep records of our cans packed with 
your product and their respective performances, and we 


are proud of those records. This is another instance of 


what we mean when we speak of Crown personalized service. 


2, THE NATION’S THIRD LARGE SOURCE OF SUPPLY 


ROWN CAN COMPANY ~ PHILADELPHIA - Baltimore - Chicago - St. Louis - Houston + Orlando - Fort Wayne - Nebraska City 
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FMC IN COORDINATION 
MEETING 


In order to better coordinate sales and 
production plans on canning machinery 
and equipment, an interdivisional sales 
convention was held in San Jose (Nov. 
18-21) by two of Food Machinery Cor- 
poration’s divisions — Anderson-Barn- 
grover of San Jose, California, and 
Sprague-Sells of Hoopeston, Illinois. 

During the four day conference which 
took place at San Jose’h Civic Audi- 
torium with A-B Sales Manager Frank 
J. Fay as host, subjects such as food 
processing problems, custoemr relations, 
production and deliveries, and new de- 
velopments in the food technology field 
were discussed. 

Among some of the speakers at the 
convention were: (Anderson-Barngrover 
Division)—Wm. “Bill” de Back, Man- 
ager; Geo. N. Glendenning, Ass’t Mgr.; 
Frank J. Fay, Sales Manager; John 
Boyce, Chief Engineer; Sam Mencacci, 
Sales Engineer. (Sprague-Sells Divi- 
sion)—Tom Martin, Sales Manager; 
J. B. Kerr, Ass’t Sales Manager; James 
A. Cleveland, Production Manager. 
(Central Research, FMC)—Paul C. Wil- 
bur, Director of Research; Tom Mans- 
field, Chief of the Canning Section. 


SNAP BEAN PRODUCTION 


The 1946 production of snap beans for 
processing is 200,500 tons, a preliminary 
estimate of the Bureau of Agricultural 
Economics announced Dec. 10. This is 
about 9 per cent less than the 1945 pro- 
duction of 221,500 tons but exceeds the 
1935-44 average production of 146,700 
tons by 37 per cent. 

The revised estimate of the acreage 
planted in 1946 is 123,250 acres. The 
estimated acreage harvested is 117,860 
acres. Loss or abandonment of acreage 
planted this year was about 4 per cent 
which is slightly less than the average 
loss of 6.4 per cent for the 1936-45 
period. 

The 1946 estimated yield of 1.70 tons 
per acre compares with 1.69 tons of snap 
beans obtained for processing in 1945 
and an average of 1.*7 tons for the 1935- 
44 period. The yield obtained this year 
by processors in the Northwest, the 
Great Lake States of Michigan, Indiana 
and Wisconsin, and in Maine was 
slightly below average. However, in 
most of the other important States, the 
yields equalled or exceeded the average 
for the years 1935-44. 


NEW HUNT ACQUISITION 


Hunt Foods, Inc., has acquired a sub- 
stantial amount of stock in the Har- 
baeur Co., Toledo, Ohio, canners of food 
specialties, reports from that city indi- 
cate. The reports add that Charles W. 
Wild of Cleveland, chairman of the 
board of directors of the Harbauer or- 
ganization, has indicated his intention 
to resign, following his sale of stock to 
Hunt Foods. 
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EXHIBIT MANAGERS ELECT 
GORSLINE 


Sam Gorsline, Secretary-Treasurer of 
the Canning Machinery and Supplies As- 
sociation, has been elected president of 
the Association of Exhibit Managers, 
which organization is composed of ex- 


SAM GORSLINE 


hibit managers who handle exhibits and 
convention shows for national associa- 
tions and societies. Mr. Gorsline has 
handled the Exhibit for his own asso- 
ciation for the past 17 years. 


FARM BUREAU CONVENTION 


The 28th annual convention of the 
American Farm Bureau Federation was 
held at San Francisco Calif., early in 
December, with sessions spread over a 
five-day period. The meetings were held 
in the Civic Auditorium, with several 
thousand in attendance. The Bureau 
now has a membership of about 1,250,000 
and a campaign has been launched to 
increase this to 2,000,000. Conferences 
were held on organization, rural youth, 
fruits and vegetables, livestock, field 
crops, poultry, insurance, co-operatives, 
soil and water conservation and flood 
control. 

Speakers included Governors, Sena- 
tors, heads of colleges, experts from 
Washington and leading agriculturists. 
Special trains brought many of the dele- 
gates and a leisurely tour was made cf 
California to view its famed orchards 
and vineyards. 


PLANS NEW PLANT 


The Hancock Canning Company of 
Hancock, Maryland, has plans underway 
for the building of a $100,900.00 can- 
nery for processing apples, peaches and 
tomatoes next season. The company ex- 
pects to can more than a million dellars 
worth of fruits and vegetables in 1947, 
according to James F. Omps, head of the 
concern. 
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THE COMING THING 


It’s getting to be quite the thing fcr 
Canning Machinery to take to the air, 
Just recently Food Machinery Corpor:- 
tion told of a coast to coast flight of a 
piece of their equipment which was 
shipped from San Jose, California, 
to Rochester, New York. Now comes 
word of another such shipment when 
last month two SpeedLift Junior Belt 
Conveyors were shipped from the Speed- 
ways Conveyors factory in Buffalo, New 
York t,o Mississippi Shipping Company 
at New Orleans. These conveyors are 
the newest addition to Speedways line 
of material handling equipment. 


JOIN NFBA 


National Food Brokers’ Association 
announces that the following have been 
admitted to membership: John T. Hauck, 
Baltimore, recommended by Clarke & 
Leaman. Ray R. Michaels Brokerage 
Co., Kansas City, Mo., recommended by 
the Shewindler Brokerage Co. J. L. 
Granger & Co., Seattle, recommended by 
Hart Poska Co. R. W. Chapman Co., 
San Francisco, recommended by Wm. J. 
Lindenberger. 


ENTERS BROKERAGE FIELD 


Daniel F. Brennan, Food Price Spe- 
cialist and Chief of the Grocery Unit of 
the New York City Office of Price Ad- 
ministration, has resigned, to form the 
D. F. Brennan Company with offices at 
220 Broadway, as food brokers and 
manufacturers, representatives. While 
with OPA, Mr. Brennan was in charge 
of all pricing of groceries for manufac- 
turers, wholesalers and retailers in the 
New York area. He was also responsible 
for the administering of the wholesale 
and retail dry grocery commodity price 
programs. 


NEW TEXAS FIRM 


Allied Food Industries, Inc., Freeport, 
Texas, has been incorporated by David 
L. Floeter, R. R. Kelley, Jr., and Fletcher 
S. Pratt to engage in fruit and vegetable 
canning with an authorized capital stock 
of $5,000. 


DELTA INCORPORATES 


John E. Frost and Carl Roettelle | ive 
been granted a charter of incorpors ‘on 
for the Delta Canning Company, ‘¢. 
Raymondville, Texas, to engage in the 
fruit and vegetable canning busi’ ‘ss, 
with an authorized capital stoc! of 
$50,000. 


MALLORY INCORPORATE? 


The Mallory Canning Company,  ¢. 
has been incorporated at Tyler, T as, 
by Wiley F. Mallory and Clyde Hien 
to do business as a fruit and vege: ble 
canning plant with an authorized ca ital 
stock of $40,000. 
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LABELERS 


and Case Packers 


Your problem next year will be to get 
enough of help. 


These modern machines save manpower by 
increasing the productive efficiency of the 
labeling and case packing departments. 


Send for Burt folders 


MACHINE CO. 


BALTIMORE, MARYLAND 
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LANGSENKAMP JUICE EQUIPMENT 


Volume Production 
with Quality Product 


® From the whole tomato to finished product, a Lang- 
d juice production line affords full pro- 


tection against contamination and aeration. The Lang- 
senkamp method of juice production assures a product 
of finer body, richer color and better flavor—with a 
greater yield from raw stock. It reduces manpower 
requirements while supplying increased production 
capacity. 


High capacity units. 
Gentle, positive, pro- 
tected processing. 
Greater yield and high 
quality product. 


The Langsenkamp Line is complete for Tomato, Pumpkin, and 
Other Fruit and Vegetable Products. 


REPRESENTATIVES 


F.H. LANGSENKAMP CO, 
"Efficiency in the Canning Plant” 


206 First St., San Francisco, Cal. 
227-235 E. South St., INDIANAPOLIS 4, IND. | FOOD INDUSTRIES ENG. & EQUIP. CO, 


LANGSENKAMP 
EQUIPMENT 


Mountain States 
THE HORSLEY COMPANY 
Box 301, Ogden, Utah 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
Tri-States 
TOM McLAY 
P. ©. Box 14, Port Deposit, Maryland 
Canada 


CANNERS MACHINERY, LTD. 
Simcoe, Ontario, Canada 


Hydro-Geared Grader 


embodies the experience of over fifty years of pea grader 
building. Using a full 10 feet of sieving surface, all except 
the larger sizes of peas are screened out within 24 feet of 
the feed end, leaving 7% feet for exact grading. These 
peas are floated in water back to the next sieve receiving 
a thorough wash. Canners are assured not only the best 
machine available for the purpose but a higher return for 
their improved quality packs. 


Let us tell you about it. 
THE SINCLAIR -SCOTT COMPANY 


‘*The Original Grader House’’ 
BALTIMORE, MARYLAND 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Unusual Weather for This Time of Year— 
But Few Offerings Made by Canners—No 
Occasion for Pessimism Over Disposal of 
Spot Stocks—The Growth of the Canned 
Foods Industry Shown by Department of 
Commerce—The Sugar Situation—Citrus 


FINE WEATHER-—The weather of the 
past week and more, has been more like 
spring than winter, certainly splendid 
shipping weather for all canned foods, 
free of the danger of freezing. And in 
the limited number of refrigerator cars 
available to canned foods this is a bless- 
ing. However, it is not being taken ad- 
vantage of as might have been the case 
otherwise, because the sale and_ ship- 
ment of canned foods have been quiet 
this week. Apparently most retailers 
have a sufficient supply to meet the 


heavy holiday demands, and if not 
nearby warehouses undoubtedly were 
able to make up the deficiency. But it 


strikes us that everyone seems anxious 
to postpone all buying—or rather the 
ownership of anything—until after the 
end of the year, entirely in the interest 
of holding down income taxes. There 
seems to be a feeling that in 1947 the 
tax rates may be lower; may be they 
are right, but in view of the big national 
debt we have to get rid of as quickly as 
possible—the billions of the war debts— 
it does not seem very promising. 


Canners are not offering freely, and 
in fact only as urged to meet shortages 
and we can expect this to continue until 
well after the turn of the year. And 
then we come face to face with the big 
Annual Convention in Atlantic City, and 
there is always an inclination to put off 
offering by canners or buying by the 
distributors, until they can get together 
at this Convention, and learn what 
real stocks are on hand, and what 
ideas of prices the holders may have. 
Fortunately the delay from this cause 
will be shortlived, since Convention time 
is coming on more speedily than many 
may realize. 

The wail of the pessimists that the 
vast increase in canned foods produc- 
tion (estimated at 85% over former 
amounts) continues to be largely repre- 
sented in spot canned foods is fooling 
no one. Those first hands who still have 
supplies of canned foods know they have 
good property, and that the heavy de- 
mands will clean them out long before 
new goods can be produced to interfere. 
In these pictures they have only the sta- 
tistical figures of stocks on hand, but 
when these are matched up with the 
rapid manner in which shipments—and 
therefore disposals—are being made the 
picture does not look gloomy—except as 
to how the market may be kept in sup- 
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plies until new goods can be produced. 
It will not do the canned foods market 
any good to allow retailer shelves to get 
bare of any sort of canned foods. So 
it may be confidently counted upon that 
shortly after the turn of the year there 
will be heavy demands to replace ex- 
hausted stocks. Unless some unforeseen 
happening—such as a long period of ex- 
tensive strikes—occurs the present 
stocks of canned foods will not more 
than suffice. 


THE YEAR’S WORK—As we approach a 
new year all good business men feel in- 
clined to foot up the actions of the year 
now ending. The Department of Com- 
merce did this at about the close of the 
heavy canning season (they put a publi- 
cation release date of November on it). 
Here is their report: 

Shipments of canned foods (fruits, 
vegetables, juices, and baby foods) by 
canners and wholesalers set a new record 
of 51,500,000 cases during September. 
September shipments exceeded August 
by 17,600,000 cases, and they were 3,300,- 
000 cases above the previous monthly 
record established in Jnuary of this year. 
They were 8,000,000 cases more than 
the wartime peak of 43,500,000 in 
August 1942. In comparing with August 
1942, it should be noted that the figure 
for that month included 
shipments totaling 8,600,000 cases, 

Of the 51,500,000 total for September, 
51,200,000 cases represented shipments 
by canners and wholesalers (including 
warehouses of retail food chains) to do- 
mestic retail and consumer outlets. Gov- 
ernment shipments and commercial ex- 
ports accounted for the remaining 300,- 
000 cases. Civilian shipments (Govern- 
ment and exports excluded) during Sep- 
tember were more than double the cor- 
responding wartime monthly average of 
24,500,000 cases. The cumulative total 
of civilian shipments for the first nine 
months of this year reached 330 million 
cases. The significance of this figure 
may be illustrated by the fact that total 
civilian shipments for the twelve months 
of the 1941-1942 marketing year 
amounte to 336 million cases—the pre- 
war record. 


SUGAR—The U. S. Department of Agri- 
culture just announced a sugar alloca- 
tion for civilian distribution from Janu- 
ary 1 through March 31, 1947, totaling 
1,260,000 short tons, raw value. Sugar 
disappearance for the same months in 
1946 totaled 1,185,000 short tons, raw 
value. The increased allocation is ac- 
counted for by the increase in population 
and the higher rate of use by industrial 
users, many of whom are now on a rate 
of 60 per cent of 1941 base use, as con- 
trasted with 50 per cent during the first 
three months of 1946. 


THE CANNING TRADE 


Government 


Consumer ration levels and industrial 
ration levels remain the same as they 
have been during the past three months, 
It appears unlikely that any increases in 
rationing will be made prior to April 1, 
1947—when the size of the crops will be 
more definitely established and sugar 
shipments from Cuba and Puerto Rico 
will be arriving in this country in sub- 
stantial volume. 

Allocations for the first quarter of 
1947, as compared with the disappear- 
ance for the comparable period in 1946 
are as follows: (thousands of short tons, 


raw value) 
Jan.-March 1946 Jan.-March 1946 


laimant Allocations Disappearance 
U. S. civilians...... 1,260 1,185 
U. S. milit. and 
minor exports .. 73 97 
1,333 1,282 


The above quantities are exclusive of 
such amounts of Cuban sugar as may 
later be authorized for U. S. refining and 
shipment to other foreign claimants, 
whose requirements have not yet been 
fully determined. 


cITRUS—The canners of citrus juices 
seem to have over-played their hands, 
and the market has broken and is de- 
pressed this week. Segments would 
seem to be in better shape. Commenting 
upon Juices the Department of Com- 
merce recently said: 

Supplies of fruit and vegetable juices 
for the 1946-47 season are estimated at 
the equivalent of 135 million standard 
cases with 24 No. 2 cans to the case. 
Tomato juice is a leader with an esti- 
mated 30 million cases, against 28 mil- 
lion last year. The over-all supply of 
soup may reach 48 million cases. Last 
year’s output was 43 million cases. 


NEW YORK MARKET 


Renewed Selling Pressure in Canned Citrus 
—Canners Withdrawn from Mark>-t—Re- 
Selling Causing Buyers to Become © autious 
—Buyers Examining into Quality- -Buyers 
Generally Well Covered — Canned Fruits 
Being Exported—Not Inclined to Ge “ble on 
Salmon — Sardines Firmly Hold — Record 
Crowds of Brokers and Wholesaler Srocers 
to Attend Atlantic City 


By “New York Stater’’ 


New York, December 15 1946 


THE SITUATION—Renewed selli: pres 
sure in canned citrus again car ed the 
market into low ground during t: ~ week, 
but with this exception, canne foods 
markets were lacking in outstan: ng de 
velopments during the period. « anners 
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A FAVORITE 


IS, Dependability and quality unques- 
- tioned. And with gardeners and 
re growers thruout the country it’s the 


Corneli strain of Chantenay Red 
Core. Constant trials and selection in 
Corneli breeding grounds assure 


: maximum vigor and trueness of type. 
en 
cCORNELI SEED co. 
e- HOUTEA u AVE. 
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e- Stainless Steel 
Steam Jacketed 


CETTLES 


. jere's the kettle that answers heavy demands. 
' -apacity is 30 gal. to 500 gal. Outlets furnished OG 
om I!/," to 5" dia. Standard kettles built for 90 LITH RAPHED 
s. working pressure. Includes single or double mo- 
‘on stainless steel agitators. Also fabricated in 2 
opper (plain or tinned interior). 
PIEDMONT LABEL CO.INC 
ik, ete in ormat on 
LITHOGRAPHERS 
Estabdighed 1376 | 
(0: €R AND BRASS WORKS | DRESS BEDFORD VIRCINIAR 
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in many instances continue withdrawn, 
preferring to defer offerings until the 
market has absorbed the flood of resale 
merchandise which has made its appear- 
ance during the past five or six weeks. 
It is expected that the Atlantic City 
meetings will witness some real trading, 
and it is probable that market levels for 
the first half of ’47 will be pretty much 
determined by developments during the 
conventions. 


THE OUTLOOK—While some distributors 
have continued every effort to further 
cut down inventories of canned foods, 
other wholesalers are equally “selective” 
in both buying and selling. The belief 
persists in some quarters that many 
holders have been premature in their 
fears of a general price debacle in 
canned foods and have needlessly sacri- 
ficed some goods. However, while resale 
pressure exists on any major lines, the 
over-all markets will necessarily remain 
nervous, and other buyers will be in- 
clined to go slowly in adding to either 
inventories or commitments covering 
shipments during the first quarter of the 
new year. 


TOMATOES — Eastern tomato canners 
are proceeding in a very conservative 
manner, and there has been a continued 
absence of selling pressure in this area 
during the week. Packers generally ap- 
pear disposed to hold off additional offer- 
ings from the 1946 pack until after the 
turn of the year. Meanwhile, however, 
resale offerings, mostly from the Mid- 
west, are heard of here, all the way down 
to $1.85, f.o.b. cannery, for extra stand- 
ard 2s, which compares with a nominal 
posting of $2.25 at eastern canneries for 
the same size and grade. However, it 
would be well for the buyer to keep in 
mind that double-checking is advisable 
on the grading of some tomato packs 
this year, so the usual price comparisons 
between the standard-fancy ranges can- 
not be applied until goods are inspected. 


PEAS—Buyers generally are well cov- 
ered on their immediate requirements 
and little interest was being shown in 
canned pea offerings during the week. 
In may cases, it was still possible to buy 
peas at resale more advantageously than 
in primary markets, but distributors 
were showing no inclination to operate 
extensively on any grade. 


OTHER VEGETABLES—Buyers might be 
tempted with additional offerings of 
fancy corn, but trade needs at the mo- 
ment appear rather well taken care of. 
Wihle some trade quarters note inquiry 
for standard corn, it is reported else- 
where that there is little actual buying 
interest for any grades at the moment, 
although some traders feel that the trad- 
ing tempo may quicken somewhat after 
the turn of the year. . . . Buyers were 
not showing much interest in standard 
green beans during the week, but moder- 
ate inquiry for fancy was again reported. 


CITRUS — With reports from Florida 


noting further breaks in the fresh fruit 
market, canned citrus prices hit another 
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new seasonal low during the past week. 
Unsweetened grapefruit juice, 2s, was 
quoted at a range of 80 to 85 cents, f.o.b. 
canneries, by Florida packers during the 
week, with the 46-ounce at $1.80 to $1.90. 
On blended, 2s ranged 80 to 85 cents, 
with 40-ounce at $1.85 to $1.95, f.o.b. 
Florida canneries. Florida orange juice 
was quoted during the week at 85 cents 
and upwards on 2s and $1.90 for 46- 
ounce. On segments, offerings of fancy 
2s at $1.60, f.o.b. Florida cannery, were 
reported during the week. 


OTHER FRUITS—Coast reports this week 
note a continued absence of new trading 
on 1946 pack fruits, either at California 
or Northwestern canning centers. Can- 
ners generally are withholding offerings 
on any unsold stocks they may be carry- 
ing over from this year’s pack, and it 
is expected that the extent of such car- 
ryovers will become evident when offer- 
ings are made during the progress of 
next month’s Atlantic City conventions. 
Meanwhile, a fair movement of fruits 
into export channels is indicated by re- 
ports reaching the trade here from the 
Coast. 


SALMON—With distributors getting de- 
layed shipments of new pack salmon, 
invoiced by some sellers on the basis of 
former OPA ceilings, there is naturally 
little demand for the higher-priced goods 
which made their appearance upon the 
market following decontrol. While some 
speculative purchases have been made 
at the higher figures, the trade in gen- 
eral is not disposed to “take flyer” in 
salmon at some of the quotations re- 
cently heard here. 


SARDINES—Maine canners are standing 
pat on the sharp price advances which 
they made effective upon the lapsing of 
price control, and with only limited sup- 
plies remaining on hand are apparently 
confident of their ability to sustain the 
higher market until next season’s pack 
is ready for distribution. 


OTHER CANNED FISH—Gulf canners are 
maintaining shrimp prices at a firm 
level, and are moving the moderate 
stocks on hand from this season’s pack 
into distributing channels without much 
difficulty. . . . Coast packers continue to 
show firm price views on tuna, but de- 
mand is not as urgent as it has been 


EXPORT - IMPORT 
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FOODS 


We welcome all offers and inquiries 


Arthur Harris 
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in recent months. . . . Lobster holdings 
in the local market are closely sold up, 
and prices are strong. 


CONVENTION PLANS — Reports heard 
along Hudson Street indicate that both 
the brokerage and wholesale grocery 
trades will send record delegations to 
the January Atlantic City conventions, 
with the ranks of usual convention-gvers 
swollen by many chain store and super 
market buyers who do not customarily 
“make” the industry’s January meetings, 


CALIFORNIA MARKET 


Labor Peace—May it Last Long—Dry Beans 

in Lighter Demand—High Prices May Have 

Cut Demand—Some Prices—Price Diferen- 

tials Unsettle the Market—Olives Hit by 

Frost—Tomato Prices More Uniform—More 

Now Making Applesauce—Light Supplies of 
Sardines, Tuna Better 


By “Berkeley” 


San Francisco, Dec. 13, 1946 


LABOR PEACE?—The past week has 
marked the settlement of a series of 
strikes which have directly or indirectly 
affected the California and West Coast 
canning industry. Shipments of canned 
foods to points east of the Mississippi 
River were commencing to be slowed 
down by the coal strike and would have 
been seriously affected had this contin- 
ued. Shipments west of the Mississippi 


“could have been maintained as_ usual, 


since oil forms the fuel for most railroad 
lines in this territory. On December 9th, 
Seattle and other Puget Sound ports 
were open for business for the first time 
since October 1st. Checkers struck ports 
there two weeks ago when other West 
Coast maritime unions ended their walk- 
out, keeping Puget Sound ports the only 
ones strikebound. And at Oakland, 
Calif., a short general strike has come 
to an end. This paralyzed business for 
a few days, with public transportation 
at a standstill and most restaurant» and 
food shops closed. 


DRY BEANS—For the first time in 
months the demand for dry beans :s re- 
ported slow by the Federal-State M:rket 
News Service. Offerings are very (ight 
and prices are quite firm at close ‘> the 
high point for the season to date. ‘| irge 
quantities of beans are being shipp: by 
both rail and water, but this mov. nent 
represents deliveries on previous ales. 
Canners and dealers made heavy pur- 
chases earlier in the season and a:° not 
anxious to add to stocks at the p: sent 
time. The opinion seems generai that 
consumption will be cut down mate ially 
because of the high prices now pr /ail- 
ing. The California crop was a mall 
one, however, in contrast to most ther 
crops produced in this State. U. S. \o. 1 
Small White beans are quoted a $18 
per 100 pounds, f.o.b. country shi) ping 
points, with Baby Limas quoted at { ‘3.25 
and Standard Limas at $18.00 to $ 8.25. 
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These prices are more than double those 
pre ailing before decontrol. Present 
trace inquiries are for beans to be 
shi) ped after January Ist. 


\NCELLATIONS — Efforts are being 
mace by some buyers to cancel orders 
for fruits packed in water, or slightly 
sweetened water, but all seem anxious to 
take almost everything in the quality 
graies. The only exception to this seems 
to be where sellers have tacked on profits 
which place purchases out of line with 
the offerings of competitors. Price dif- 
ferentials are doing more to confuse the 
market than any other factor, in the 
opinion of experienced operators. Can- 
ners say there is a definite trend on the 
part of distributors to reduce inven- 
tories and a quiet market is expected 
until well along in the new year. 


FROST DAMAGE—The October frosts did 
some damage to canning olives in a few 
districts, but the heavy rains that fol- 
lowed served to minimize the loss. Pick- 
ling and canning will be under way for 
several weeks, so that the size of the 
pack cannot be accurately estimated at 
this time, but it is expected that it will 
be larger than that of last year. During 
the last part of the war period pricing 
was such that canners found it unprofit- 
able to give much attention to the pack- 
ing of fruit in the No. 10 size, so output 
fell to low levels. This season, increased 
attention is being paid to this size and 
sales are being made to markets that 
had been neglected. 


TOMATOES—While there is still a wide 
difference between the prices of toma- 
toes and tomato products of various can- 
ners, the gap is commencing to get 
smaller. Tomato paste offers a case in 
point. Several canners opened at $18 
for No. 10s, while others priced their 
holdings at $24.00. Some who opened 
at the low price find themselves oversold, 
but canners who asked $24.00 are having 
difficulty in making sales. There has 
been a rather brisk business, however, 
at $20.00 to $22.00. 


APPLESAUCE—The improved prices for 
canned applesauce has led to increased 
atter ion to this item on the part of 
Calif “nia canners. New interests are 
ente) ng the field and it is promised that 
appl. will be handled in larger quanti- 
ties ‘han in the past. Some sales of 
New york pack apples have been made 
in tl s market on the basis of $10.00 a 
doze. for No. 10s. 


SA). INES—Landings of sardines at 
Calii nia ports for the season to De- 
ceml » 5th amounted to 168,187 tons, 


against 336,583 tons to the corresponding 
date a year ago. Last season was a dis- 
appointing one and the present one 
promises to be classed as a failure. The 
canned pack to November 21st amounted 
to 1,689,050 cases, against 2,510,591 cases 
a year earlier. Prices vary with the 
packer. Sales of No. 1 ovals have been 
made here of late at $11.00 a case and 
No. 1 talls at $8.50. Sales of the latter 
have also been reported for export to 
the Philippines at $7.00 a case, the buy- 
ers being in a position to furnish cases 
for these lots, as well as for some of 
the canners’ domestic sales. So it may 
be possible to purchase California sar- 
dines in Manila for less than they may 
be had in San Francisco. 


TUNA—The output of canned tuna in 
California for the first ten months of 
the year reached the 3,939,797 case mark, 
against 2,995,757 cases for the corre- 
sponding period of 1945, with canners 
striving for the five million case mark 
for the year. Some large lots are re- 
ported to have changed hands of late 
at $19.00 a case for halves. 


GULF STATES MARKET 


Weather Holds Down Shrimp Supply—tin- 
spected Pack Ahead of Last Year But Still 
Only 60% of Normal—The Week’s Produc- 
tion—Oyster Catch Also Affected—Crabs 
Fall Off—Looking to Tuna as a Possible 
New Product for These Canneries 


By “B ayou” 


Mobile, Ala., Dec. 13, 1946 


SHRIMP—Strong wind and choppy seas 
was the cause of a big drop in shrimp 
production in this setion last week over 
the previous week, as 3,530 barrels of 
shrimp were produced last week and 
7,928 barrels were produced the previous 
week or a drop of 4,398 barrels. 


The canneries too received far less 
shrimp last week than the previous week 
or a drop of 2,067 barrels. 

Louisiana produced 1,819 barrels of 
shrimp last week, including 426 barrels 
for canning; Mississippi produced 616 
barrels shrimp, including 128 barrels for 
canning; Texas produced 875 barrels and 
Alabama 220 barrels. 


The canneries in Louisiana, Missis- 


_ sippi and Alabama operating under the 


Seafood Inspection Service of the U. S. 
Food and Drug Administration reported 
that 8,932 standard cases of shrimp 
were canned in the week ending Novem- 
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ber 30, 1946, which brought the pack for 
the season to 217,353 standard cases, 
against 101,316 cases packed during the 
same period last season and 365,809 
cases the previous season, which makes 
the pack so far this season about 60 per 
cent of normal, yet it is over 100 per 
cent larger than the pack was during 
the same period last season. 

Headless shrimp production from the 
South Atlantic States during the week 
was as follows: 


FLORIDA—Apalachicola (Gulf area), 
27,800 pounds; Mayport, 15,000 pounds; 
St. Augustine, 13,400 pounds; Fernan- 
dina, 13,500 pounds. 


GEORGIA—St. Mary, 1,700 pounds; 
Brunswick, 12,400 pounds. 


N. CAROLINA—Moorehead City, 3,400 
pounds. 


OYSTERS—There were 1,272 less bar- 
rels of oysters produced in Louisiana 
last week than the previous one, as the 
wind was blowing too hard, which inter- 
fered with the oyster tongers. Louisiana 
produced 2,670 barrels of oysters last 
week. No other area in this section is 
reporting oysters until the oyster can- 
ning season gets under way. 


HARD CRABS—The production of hard 
crabs in Louisiana took a dip of 5,095 
pounds last week over the previous week, 
as only 45,600 pounds were produced last 
week and 50,695 pounds the previous 
week. 


“MARINE FISHERIES PACT SOUGHT FOR 
GULF STATES; MOBILE MAN NAMED SECRE- 
TARY OF NEW ORLEANS SESSION: COMMIS- 
SION SEEKS TO DEVELOP BIG INDUSTRY IN 
TUNA—New Orleans—(AP)—Gulf States 
representatives meeting here to draft a 
marine fisheries compact last Friday 
named James N. McConnell, in charge of 
the oyster and water bottoms division 
of the Louisiana Wildlife and Fisheries 
Department, as ex-officio chairman of the 
commission. Other members afe J. L. 
Baughman, Rockport, Texas, secretary; 
Thomas Johnson, Mobile, Ala.; Harry P. 
Gamle, Sr., New Orleans; Reece D. Bick- 
erstaff, Gulfport, Miss; and William J. 
Hendry, Okeekogee, Fla. 


“SEEKS TUNA INDUSTRY—Conferees at- 
tending the conference predicte agree- 
ment would be reached to make possible 
development of a huge tuna fishing in- 
dustry in the Gulf coastal area. 

“The main purpose of the compact is 
to give the five Gulf Coast States a rep- 
resentative body which will be heard by 
the United States State Department in 
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the formulation of fisheries treaties with 
foreign governments. 

“J. L. Baughman, chief biologist for 
the Texas Fish and Oyster Commission, 
said that as a result of the session here, 
Gulf ports would see immense strides 
taken in the development of fishing in- 
dustries. 


“LIMITED NOW—‘At present,’ he said, 
‘the industry is limited considerably by 
restrictions. Few persons know that 
tuna fishing waters off the Galapagos 
Islands are closer to Louisiana and 
Texas than they are to some ports in 
California. 

“<“Fishing boats based on the Gulf 
Coast, however, can not operate in those 
waters unless they can use temporary 
bases in some foreign country. If treaties 
with those Governments by our State 
Department open those ports to use, op- 
portunities for the development of the 
industry would be enormous.’ 

“He said that treaties also would help 
shrimpers and would enable coastal 
fishermen to operate out of nearby for- 
eign ports in fishing for red snapper 
which originate on the Campeche banks.” 

The above is quoted from the Mobile 
Register of December 7, 1946. 


PHILLIPS AGAIN SUPPLIES 
BYRD EXPEDITION 


Over 4,000 officers and men of the 
U. S. Army and Navy, under the com- 
mand of Rear Admiral Richard E. Byrd, 
U.S.N. (Rtd.), who left three American 
ports December 1 on a new Government 
expedition to the South Pole country, 
will be abundantly supplied with both 
war-time and peace-time canned foods 
produced by the Phillips Packing Com- 
pany, Cambridge, Maryland. 

Just before expedition fleets put out 
to sea from Norfolk, Virginia, and San 
Diego and San Pedro, California, Ad- 
miral Byrd telegraphed Colonel Albanus 
Phillips, Chairman of the Board of the 
company, stating: 

“Because your Phillips Delicious 
canned foods have provided healthful 
nourishment and enjoyable eating on all 
our last three expeditions to Antarctica 
—on the last two of which you ably 
served as food counsellor—I thought 
you would be interested to know that on 
the U. S. Government’s newest and 
greatest expedition to the South Pole 
Country which leaves December 1, your 
Phillips Delicious foods again will be 
with us. 

“Doubtless it will be of further inter- 
est and pride to you, as it is to me, to 
know that the new expedition is sup- 
plied not only with your current Phil- 
lips Delicious foods, but also canned 
food rations produced for the armed ser- 
vices during the war, for which you 
were awarded the coveted Army-Navy E 
with Three White Stars for outstanding 
and noteworthy achievement. 

“Each time I have returned from Lit- 
tle America I have always told you when 
I should go back I hoped Phillips Deli- 
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cious Foods would go, too. They’re on 
their way. Warmest regards.” 

The expedition under the command of 
Admiral Byrd is divided into three task 
forces. 

The central group encompasses the 
flag ship and headquarters communica- 
tion ship, the Mount Olympus; the Coast 
Guard ice-breaker Northwind, the Navy 
ice-breaker Burton Island, the cargo 
ships Yancey and Merrick and a sub- 
marine of the latest type, the Zennet. 

The east group will include the sea- 
plane tender Pine Island, the oiler 
Canisteo and the destroyer Brownson. 

The west group will include the sea- 
plane tender Curritick, the oiler Caca- 
pon and the destroyer Henderson. The 
aircraft carrier, Phillipine Sea, will 
leave later and join the expedition ready 
to launch shore-based flight operations. 

It is expected that the expedition will 
arrive at Little America early in Janu- 
ary to take advantage of the polar sum- 
mer and departure is scheduled for late 
February or early March when the 
polar winter begins. 


FRUIT DROP CONTROL MAKES 
STEADY PROGRESS 


The spray control of pre-harvest drop 
of apples and pears, based on a dis- 
covery by Department of Agriculture 
plant scientists in 1939, is developing 
year by year through additional re- 
search. Commercial use of the method 
began in 1940 and has spread to orchards 
in all parts of the country. Reports in- 
ndicate that aircraft are being used to 
spray an increasing majority of the 
orchards. Latest results, based on tests 
during the past season, continue to show 
the usefulness of different growth-regu- 
lating substances for this purpose and 
great variation in the effects of such 
sprays on different varieties. 


To Canners and Food 
Processors 


Now available to canners and food pro- 
cessors. A complete sales organization con- 
sisting of 7 salesmen making personal calls 
on all Wholesale Food Buyers located in the 
New England States. This department will 
be under the personal direction of Franklin 
C. Bodwell who has for over 20 years been 
associated with California’s largest packer of 
Canned Fruits and Vegetables. 

This advertisement is addressed to packers 
not now represented in the New England 
Market also packers who found it necessary 
to discontinue their brokerage connections 
during the war. You will find us listed in the 
N. F. B. A. Brokers listing at Atlantic City. 
Will be located at Senator Hotel. Write 
Boston Office for appointment. 


ASSOCIATED BROKERS 
of NEW ENGLAND 
131 State St., Boston 9, Mass. 


THE CANNING.-TRADE 


E. A. MEYER NAMED FOR 
RESEARCH AND MAR- 
KETING WORK 


Secretary of Agriculture Clinton P, 
Anderson announced that the National 
Advisory Committee for the Resarch and 
Marketing Act of 1946 has concurred in 
the designation of E. A. Meyer, present 
Assistant Administrator of the Produc- 
tion and Marketing Administration, to 
be in charge of developing plans for and 
programs to be carried on under the Act 
and for coordinating this work with 
existing work of the Department. 


Approval of the designation and com- 
prehensive recommendations for various 
types of committees to be used in plan- 
ning and administering the Act were 
made at a three-day meeting of the Ad- 


“WOODY” MEYER 


visory Committee. The meeting was the 
first of the 11-man group appointed by 
Secretary Anderson on Oct. 24. It is to 
meet qaurterly and the next meeting is 
scheduled for February... . 


Secretary Anderson said that the 
designation of Mr. Meyer was to provide 
a means for intensive preliminary «evel- 
opment of the program until the dvi- 
sory Committee can give further  tudy 
to operations under the Act, and _ until 
authorized funds are appropriated. . .- 
“It shall be Mr. Meyer’s function t: con- 
tact all the agencies—Federal, tate, 
and private—that are involved ad to 
proceed as rapidly as possible wi! : the 
settding up of commodity, func’ onal, 
and technical committees contem: \ated 
by the Act.” 


The Committee recommended th» set- 
ting up of a comprehensive gro » of 
commodity, technical, and function | ad- 
visory committees with an overal: com- 
mittee on utilization to be made ip of 
chairmen of a number of the func ional 
and commodity committees and with 
public and nutrition representatio:. 
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‘|| THANK YOU — 


; for the multitude of orders for 


The new 7th edition of 


‘|| A Complete Course in Canning 


We knew you would like it, find it not only reliably serviceable 
but unusually interesting, too. That was a natural for the food 


producer—But— 


Every canner in the business ought to have acopy of this book, 
filled as it is with tested, proven recipes for the handling and 
preservation of foods. Even for the best and most widely informed 
the book will be found helpful, worth its price many times over. 
Many heads of firms, upon seeing this new Edition, have ordered 


extra copies for themselves. 


We have triedtotell you thatit is different to the previous editions, 
much better, more interestingly written, more complete in its cov- 


erage of items. 


nos @ 


e You'll cherish your copy when you get it, we are not afraid to 


predict. 
1 Price $10. postpaid 


; | A Publication of 

THE CANNING TRADE 

' 20 S. GAY STREET BALTIMORE 2, MARYLAND 
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GLASS SITUATION TIGHT 


With production of glass containers 
running far short of demand, an acute 
shortage of bottles throughout the coun- 
try threatens curtailment of supplies of 
milk, soft drinks and beer. 


Current shortages of bottles are due 
to a number of factors. The most press- 
ing is the shortage of soda ash, one of 
the principal ingredients used in the 
manufacture of glass. This shortage is 
due largely to the large demand for this 
material which is used in many other 
manufacturing processes in addition to 
glass manufacturing. 

According to U. S. Department of 
Commerce estimates, a shortage of soda 
ash amounting to about 500,000 tons is 
predicted for 1946. The situation is 
further complicated by lack of railroad 
cars for shipping both raw materials 
and finished containers and by an in- 
crease in the demand for glass contain- 
ers of all types. 


Long range plans to increase the sup- 
ply of soda ash, railroad cars and other 
essentials necessary to the manufacture 
of glass are already in operation but 
according to the best estimates will re- 
quire from 12 to 18 months to become 
effective. The urgency of the situation 
demands immediate action to bridge the 
gap between the present period of acute 
shortages and the time when an ample 
supply of bottles will again be available. 


A temporary solution to the bottle 
situation hinges upon bringing all bot- 
tles out of hiding and putting them back 
into active use. 


RETURN EMPTIES 


Failure of purchasers to return de- 
posit bottles is responsible for the dis- 
appearance of millions of bottles each 
year. Some estimates place the total 
number of bottles withdrawn from circu- 
lation as high as 200,000,000. The im- 
portance of putting these idle bottles 
back to work is more fully realized when 
it is considered that each bottle is capa- 
ble of making between 30 and 40 trips 
during its life. Householders are being 
urged to search cupboards, pantries, 
basements and garages, and every spot 
about the premises where stray empties 
may be concealed. Appeals for public 
cooperation in the return bottle drive 
are going out via newspaper and maga- 
zine advertisements, radio announce- 
ments, point of sale materials for retail 
stores and direct mailing appeals. 

In an effort to assist the affected in- 
dustry, Owens-Illinois Glass Company 
of Toledo, Ohio, has prepared a complete 
bottle return program which includes all 
types of materials needed to conduct a 
successful bottle round-up drive. This 
program, in kit form, is available to 
dairymen, bottlers and brewers planning 
such a campaign. 

Admittedly, the problem of full utili- 
zation of available bottle supplies is a 
three-part affair depending upon the 
complete cooperation of the housewife, 
the retailer and the manufacturer of 
bottled products. The effectiveness of 
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any bottle return drive will depend in 
large on the ability to acquaint the con- 
suming public with the seriousness of 
present bottle shortages. 


OHIO CANNERS HOLD RECORD 
CONVENTION 


(Continued from page 8) 


THE ELECTION 

Luke F. Beckman, Beckman and Gast 
Canning Company, Minster, was elected 
president to succeed Newman C. Buckles. 
Norman Spain, Winchester Canning 
Company is the new vice-president and, 
of course, Roy Irons of Clyde goes back 
in as Secretary-Treasurer. New Direc- 
tors elected are: Newman C. Buckles, 
Quality Food Products Company, Brad- 
ford; Herschel Burrnell, Tom Corwin 
Canning Company, Lebanon; Arthur 
Henkel, Fremont Kraut Company, Fre- 
mont, and French Jenkins, La Choy Food 
Products Company, Archbold. Russell 
Kline, Jesse Swonger and William Cooke 
were carried over as directors. 


BRANDING AND ADVERTISING 
FAVORED 


Says “Brand Names Foundation”: 
Public opinion leaders, of whom 84.2 
per cent expressed a general preference 
for products bearing a manufacturer’s 
brand in their own shopping, were 
asked: “If you were a manufacturer of 
consumer goods, would you prefer to put 
your own brand on your product and 
tell the story of your goods through 
advertising, or to sell your goods un- 
branded and let someone else handle it 
from that point on?” 

Branding and advertising one’s own 
product was chosen by 89.5 per cent in 
answering this question. Only 4.5 per 
cent said they would sell goods in bulk, 
unbranded. 6 per cent said they didn’t 
know what they would do if they were 
manufacturers. 

The principal reasons given by the 
89.5 per cent who said they would brand 
and advertise their own product if they 
were manufacturers gives a key to their 
general attitude toward the brand names 
method of competitive distribution: 

39.8 per cent said they would take 
pride in their own venture, want to build 
up a reputation, guarantee their honesty; 


34.5 per cent thought it would create 
better sales and be advantageous finan- 
cially; 

28.3 per cent said branding and adver- 
tising their own product would be sure 
to bring out the desired quality. 


Minor reasons cited by those who 
would brand and advertise their products 
were: 3.7 per cent said they would be 
able to control their own advertising; 
2 per cent said advertisers and manufac- 
turers are better able to handle it; .7 
per cent said all manufacturers should 
brand their products; .6 per cent said 
this was the only way to sell. (Editor’s 
Note: Percentages add to more than 
100% because of overlap of reasons.) 
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Calendar of Events 


JANUARY 8-9, 1947—Canners’ and 
Field Men’s Conferences, Michigan State 
College, East Lansing, Mich. 


JANUARY 8-10, 1947—Annual Con. 
vention, Northwest Canners Association, 
Olympic Hotel, Seattle, Wash. 


JANUARY 9-10, 1947—Canners and 
Field Men’s Conferences, Michigan State 
College, East Lansing, Mich. 


JANUARY 16-17, 1947—Annual Meet- 
ing, National Pickle Packers Association, 
Palmer House, Chicago, Ill. 


e 
JANWARY 12, 1947—Annual Meeting, 
National Food Brokers Association, At- 
lantic City, N. J. 


JANUARY 19-238, 1947—Annual Con- 
vention, National Canners Association, 
Atlantic City, N. J. 


JANUARY 20-24, 1947—Annual Ex- 
hibit and Meeting, Canning Machinery 
& Supplies Association, Atlantic City, 
N. J. 


JANUARY 20-23, 1947—Annual Con- 
vention, National - American Wholesale 
Grocers Association, Atlantic City, N. J. 


JANUARY 29-31, 1947—21st Indiana 
Canners and Field Men’s School, Purdue 
Agricultural Experiment Station, La- 
fayette, Ind. 


FEBRUARY 6-7, 1946—Thirty-ninth 
Annual Meeting, Ozark Canners Asso- 
ciation, Colonial Hotel, Springfield, Mo. 


FEBRUARY 10-11, 1947 — Annual 
Meeting, Tennessee - Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 


FEBRUARY 11-13, 1947—Vevetable 
Canners and Field Men’s School, Uni- 
versity of Maryland, College Par! Md. 


FEBRUARY 18-20, 1947 — Te: inical 
School for Pickle and Kraut Pu.ckers, 
Michigan State College, East L: »sing, 
Mich. 


MARCH 7, 1947—Canners Lez ue of 
California, Fairmont Hotel, San ‘ran- 
cisco, Calif. 


MARCH 16-21, 1947—Annual nven- 
tion, National Association of rozen 
Food Packers, San Francisco, C: if. 


MARCH 31-APRIL 4, 1947- -Sixth 
Annual Convention, Frozen Fooc Insti- 
tute, Inc., Copley-Plaza Hotel, »ston, 
Mass. 


APRIL 10-11, 1946—Spring } eting, 


Tri-State Packers Association, Lo 1 Bal- 
timore Hotel, Baltimore, Md. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


SWEETNESS 


Young Bride: “Sweetheart, the grocery stores were closed 
today, but I made you some nice bean soup out of some jelly 
beans I got at the confectionery.” 


A BONE TO PICK 
“Could you’all direct me to a good bone specialist?” 
“Whuffo’? Ain’t got yo’self sick, is you?” 
“No—but Ah ain’t won a crap game in three months!” 


- 


Him: “Did you hear about the accident on the streetcar?” 
Her: “No. What happened?” 
Him: “A man had his eye on a seat and a woman sat on it.” 


- 


“T just got a three-dollar bill.” 
“Impossible!” 


“Tell that to my dentist—it’s from him.” 


EASY, NOW 
Business man (boasting): “When I was in college, I was 
head of my fraternity.” 
Acquaintance: “I always thought you were a frat head.” 


QUESTION 
The professor had written on the back of a student’s theme: 
“Please write more legibly.” 
The next day the student went to the desk and asked: “Pro- 
fessor, what is this you wrote on the back of my theme?” 


DIDN’T KNOW THE PASSWORD 

Lecturer: “Of course, you all know what the inside of a 
corpuscle is like.” 

Chairman: “Most of us do, but you’d better explain it for the 
beneiit of them as have never been inside one.” 

The agricultural class was discussing the feeding of hogs. 

The teacher asked, “What is a good mineral form of food 
for hogs?” 

«ht pupil answered, “Pig iron.” 


BEGIN RIGHT NOW 


“Tore, boy,” said the wealthy motorist, “I want some, gaso- 
line, nd please get a move on! You’ll never get anywhere in 
the - orld unless you push. Push is essential. When I was 


youn I pushed and that got me where I am.” 
“\\ ll, guv-nor,” replied the boy, “I reckon you’ll have to 
push igain ’ecause we ain’t got a drop of gas in the place.” 


EVIDENCE 


M: \ager: “Perhaps you can identify the waiter of whom 
you mplain?” 

Cv omer: “Well, I don’t remember his face, but here are 
his | gerprints on the soup-plate.” 


GOOD REASON 


lr. . Traffic Officer (to speeder): “Have you a permit for 
drivi » an automobile?” 
Sp der: “Sure; I have got it here in my pocketbook.” 
fl er: “That’s all right. If ye’ve got it I don’t need to look 
at it. If ye didn’t have one I’d have to see it.” 
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CRCO-New Way 
Casers 


Insure Year After Year 
of Constant Operation— 
at Low Maintenance and 
Labor Cost .. . 


High speeds, ranging up to 
22 3x4 cases per minute, de- 
pending on the model... . 
right, left or two-side dis- 
charge . . mirco-switch feed 
control on Models AA and 
B... power drive .. . vari- 
speed control. Any CRCO- 
New Way Caser is narrow 
enough for “tight” war- 
houses. 


Get complete details now. A 
CRCO-New Way will solve 
your casing problems if you 
are using tin or metal con- 
tainers. 


Send 
For 


Catalog 


THE BEST OF 


verything 
IN LABELING 
AND CASING 


EQUIPMENT 


HANOVER. PENNSYLVANIA 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


BAG AND BOX PILERS; Floor-to-Floor Conveyors; Vibrat- 
ing Screens for cannery waste de-watering, for root vegetable 
cleaning, sizing, and grading; Motor Truck Scales. Thousands 
in use. Immediate delivery. Bonded Scale Co., 11 Bellview, 
Columbus 7, Ohio. Phone Garfield 5712—University 2832 Eve. 

FOR SALE—For prompt shipment, standard 40 x 72” ver- 
tical and Baker type Horizontal Retorts; Steam Jacketed Ket- 
tles; BC Stainless Steel Food Choppers and FMC Pasteurizers; 
Stencil Cutters; Peerless Exhaust Boxes; High Pressure Pumps; 
CRCO and Buck Bean Snippers; Pulpers and Finishers; 4 
Robins Pea Podders, like new. List your idle machinery with 
us. Canning Machinery Exchange, Plainview (West) Texas. 


FOR SALE—One Anderson-Barngrover Continuous Rotary 
Pressure Cooker and Cooler now set on No. 2’s; can be altered 
to accommodate No. 244; this machine now in operation; this 
is a large, fast line, all automatic control. One 9 pocket Ayars 
Universal Bean and Tomato Filler, only run 40,000 cases. 
Tomato equipment never used. Russell Corp., Box 431, Plant 
City, Fla. 


FOR SALE—1 No. 4 Trescott Tomato or Vegetable Grader, 6 
feet long and 31 inches wide, brand new, with motor attached. 
R. S. Watson & Son, Greenwich, N. J. 


FIRST IS THE WORD FOR MACHINERY—FMC buys and 
sells the following items: Colloid Mills, Eppenbach, Premier, 
Chemi-Colloid, U. S., others; Cutters, Dicers for Relish, Kraut, 
Meat, etc.; Dryers of all types, Shelf, Tray, Truck, Conveyor, 
etc.; Evaporators, Vacuum Pans, Condensers, Heat Exchangers; 
Fillers, for Liquids, Semi-Liquids, Pastes, Creams, Powders, 
etc.; Kettles, Stainless, Copper, Steel, Iron, some with agitators; 
Mills and Grinders; Pulverizers and Comminuting Machines; 
Mixers, for Liquids, Pastes, Powders, etc., all capacities; Pack- 
aging Equipment, Labelers, Wrappers, Cartoning Machines, 
etc.; Pulpers and Juice Extractors, Bronze, Monel, Nickel and 
Stainless; Retorts, Vertical and Horizontal; Tanks, single Shell 
or Jacketed, some aigtated; Washers, Cans, Bottles, Vegetables, 
etc.; Complete lot of Dehydrating Equipment. 
1947 by clearing your plant of surplus equipment now. First 
Machinery Corp., 157 Hudson St., New York 13, N. Y. WOrth 
4-5900. 


FOR SALE—Corn Rod Reel Washers; 18 ft. Monitor Blanch- 
ers; Water Pumps; Water-screening Reels; Picking Table; Split 
Load Pea Graders; etc. Badger Machine Works, Berlin, Wis. 


Prepare for. 


WATCH THIS COLUMN FOR WEEKLY SPECIALS 


BARLIANT AND COMPANY has available for i diate ship t the 
lowing used, rebuilt or new machinery and equipment. All offerings 
subject to prior sale at prices quoted F.O.B. shipping points. 


1—JUICE EXTRACTOR, Langsenkamp, model A, all parts 


fo! 
are 


coming in contact with product, stainless steel............ $1,600.00 


I—BOTTLE WASHER & SOAKER, 20th Century, 12-pocket, 


3 compartments with label remover, 6 oz. to quarts....... 1,650.06 
1—PASTEURIZER, insulated, stainless steel inside & out, 

equipped with circulating pump & brine coils, excellent 

3—TAMALES MACHINES, NEW, never used, each........... 225.00 
1—KRAUT SHREDDER, old model with pulley, no motor..... 375.00 
1—EXHAUSTER, Anderson Barngrover, for COBB. 350.00 
2—EXHAUST FANS, 4’ wide, complete with motors, each.... 125.00 
i—-RETORT, NEW, 42x80, 3 365.00 
3—RETORTS, 40x72, Zastrow make, TAG steam operated con- 

8—RETORTS, 40x60, TAG steam operated controls, each...... 180.00 
5—RETORT CRATES, steel band type, 4 tier, singie bail, each 20.00 
i—LABELER, McDonald, for 1, 2, 4, and 8 oz. extract bottles, 

4—LABELERS, Semi-Automatic, Liquid, World, Oslund, or 

Ermold. Cap. 40 bottles per min., recond. & guar., 1 set 

UNSCRAMBLING TABLES, NEW, Glass, for pints to gal- 

lons, feeds 200 per minute, immed. del’y., installed — 

7—CORN CUTTERS, Food Machy., model 5, little used, need 


BP, 
3 phase AC electric refrigeration units. Knock down con- 
struction, easily installed, 54” spun glass insulation, metal 
interior and exterior, floor racks, lighting, doors, hardware. 
—aa sizes available, without refrigeration units, 
(Units available.) 

2—RUTABAGA CUTTERS, NEW, Saueier, motor driven, both. 

4—BEAN SNIPPERS, Chisholm-Ryder, belt driven, each...... 

1—PULPER, standard Indiana type, wood paddles, pulley 
I—HOIST, NEW, Robbins & Myers, model 2)Z, 1000% station- 


I—FILLER, Ayars, 4-pocket, #10 cans, briner attached...... 
I—FILLER, Ayars, series C5029, 5-pocket, for #2 cans with 
Telephone, Wire or Write BARLIANT AND COMPANY if interested in 
of the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPAN 


BROKERS-SALES AGENTS 


2,300.00 
2,300.00 
683.00 
265,00 


425.00 
600.00 


ary, 20’ lifts, 32’ per minute, immediate delivery.......... 352.00 


750.00 


any 


7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECIALISTS 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 


FOR SALE—1 7’ Hume Tractor Rower, complete; used only 
one short season, as good as new; will sell at a sacrifice. 1 


#6 Sharpless Centrifuge, Serial No. 2661355, with 3 


HLP., 


A. C., 60 cycle Motor; Centrifuge has not been used since being 


rebuilt and bowl block tinned; machine is in excellent co: 


and may be purchased at a very reasonable price. Adv. 


The Canning Trade, 


EQUIPMENT FOR SALE—3 new “Lifetime” 100) 
stainless steel steam jacketed kettles, tested to 90 psi, « 
with bronze gate valve, approved safety valve, stainles 
and outer jacket, aluminum painted steel tripod type sta: 
be shipped immediately also 4 used copper steam jacket 
tles from 50 gallons up, stationary and tilting types; | 
matic and semi-automatic labeling machines, including | 
World, Liquid, National and Liquid Midget, World I»: 
and World Jr., Oslund, etc., for spot labels and round |: 
jars; one new 20-spout rotary automatic filler for all + 
juices; 3x3, 4x4, 5x5, Frick and York Ice Compressors: 
Kiefer bottle rinsers; Jumbo Model E and Adriance 
automatic crowners; all this equipment can be inspec 
shipped immediately. Chas. S. Jacobowitz Co., 3080 M 
Buffalo 14, N. Y. Phone AMherst 2100. 

FOR SALE—5 Robins closed retorts 40” x 60” and 40 
2 Capem & Pneumatic Scale Automatic Screw Cappers 
son #2 Dicer; 24 Jacketed Kettles 20 to 500 Gal. Alu: 
per, Nickel & S.S.; 22 New Stainless Steel Tanks 10' 
Gals.; Glass Lined & Copper Vac. Pans 100 & 150 Gals.; 
Gravity Roller Conveyor; Agitators, Fillers, Tablet \ 
Labelers, Grinders, ete. Machinery & Equipment C: 
N. Y.), 583 West Broadway, N. Y. 12, N. Y. 
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~ FOR SALE—3 40x60 Robins retorts #1 condition. Complete 
wit! Tag controls. 30 Robins perforated 3 tier crates. Prac- 
ticaily new. J. W. Furman Cannery, Northumberland, Pa. 


FOR SALE—New perforated 4-tier crates $25.00; steel ball 
bea ing crate Dollies $27.50. New steel 42x72 retorts—all for 
prompt shipment. Jas. B. Keller Co., M & M Bldg., Houston 2, 
Texas. 


FOR SALE—1 Lye Peeler; 1 Link Belt Peeling Table, 80 
capacity. Leon C. Bulow, Bridgeville, Del. 


FOR SALE—1 Olny Washer, good condition, price $500.00; 
1 Sinclair Seott Nested Pea Grader, sieves for peas and lima 
beans, with feeder, good condition, price $700.00. Whiteford 
Packing Co., Whiteford, Md. 


FOR SALE—1 set No. 10 Buffalo Kraut Knives; Hand Power 
Casers; Pea Cleaners; Britch for Smoke Stack; Chain Belt; 
Jelly Filler; Pickle Cutter; Bean Knife; Stencil Cutter; Label 
Cutter; hundreds of items. L. B. Talcott, Phoenix, N. Y. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4662, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 46122, 
The Canning Trade. 


WANTED—Filler for use #10 Cream Style Corn; either 
belt or motor driven; with or without cooker tank. Must be in 
good working condition. Advise age, condition, price, ete. Adv. 
46151, The Canning Trade. 


WANTED—Used Return Tubular Boiler, 100 to 150 H.P., 
must be in good condition. J. W. Welch Co., Inc., Downings, Va. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermo- 
meters to: Nurnberg Thermometer Co., 124 Livingston St., 
Brooklyn, N. Y. 


FOR SALE—New Pack Concord Grape Juice, pasteurized in 
five ¢allon cans; Frozen Grape Pulp in barrels; also Stemmed 
and ‘rushed Grapes in barrels frozen. Tenser & Phipps, 308 
Com» onwealth Bldy., Pittsburgh, Pa. 


FO! SALE—500 barrels Red Pepper Hulls in brine, can be 
diced. also 1,000 lbs. Cal. Wonder Pepper Seed true to name; 
300 1s. World Beater; 200 Ibs. Bullnose; 250 lbs. Ruby King. 
W. lb Ross, Clayton, Del. 

FO . SALE—1,000 thirty lb. cans of Blackberries, no sugar 
adde’ 5000 thirty lb. cans Strawberries 4 x 1 frozen; 18 bar- 
rels ' rawberries 4 x 1; also 45,000 Ibs. Strawberries in cans 
unste ;med 4x 1. W. D. Ross, Clayton, Del. 

FC  SALE—Prompt shipment Romano Cheese; Baby Lima 
Bean. in 100 lb. bags. On arrival in December—imported Olive 
Oil i) drums, gallons, halves, quarts, eighths, sixteenths. In- 
quire John Minervini, 406 Jefferson St., Hoboken, N. J. 

FO  SALE—Canned dried Beans, #10, #2, 15 oz.; Baby 
Lima Beans, Red Kidneys, Lima Beans and White Kidney 


mq Inquire: Cedarville Packing Co., Railroad Ave., Cedar- 
Vi e, 
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WANTED — FACTORIES 


WANTED—Williamsburg County, South Carolina needs a 
commercial cannery to handle its garden produce. It is located 
in the heart of the garden produce belt, but its products are now 
canned in Maryland. Kingstree, located on U. S. Hwy. 52, the 
truckers route from Florida, and on the main line of the ACL 
railroad has adequate labor, sites, power, transportation, and 
low taxes. Nearest cannery, a small one, is 45 miles distance 
and surrounding counties have no cannery. In 1945 Williams- 
burg County produced 66,538 acres of corn, 40,702 acres of 
field peas, 5,787 acres of soybeans, 2,738 acres of sweet pota- 
toes, 1,898 acres, of wax, snap and stringbeans, 2,728 bu. of 
peaches, and 2,740 bu. of pears. Local capital is interested in 
establishing a cannery here. Acreage would increase with a 
local market. Write: Kingstree Chamber of Commerce, Kings- 
tree, S. C. 


FOR SALE — FACTORIES 


FOR SALE—Modern well-equipped Tomato and Bean Can- 
ning Plant of fireproof construction with large warehouse and 
ample room for expansion. Present capacity 1,000 cases per 8 
hour day with ease, and can be doubled with little difficulty. 
Railroad siding available. Plant located in the heart of new, 
rapidly expanding citrus center on the Florida East Coast below 
the frost line. This is a going and highly profitable business. 
Canning season just starting. Adv. 46148, The Canning Trade. 

FOR SALE—Brand new Canning Plant with 5,000 case per 
day capacity for canning field peas. New buildings and modern 
equipment. Have own water supply, fully automatic steam 
generator, complete in every detail. Can give immediate de- 
livery. Located in the heart of the field pea section of Georgia. 
Other canning vegetables available. Plenty of labor. P. O. 
Box 217, Vienna, Ga. 

FOR SALE—AlImost completely new three line bean and 
tomato plant. Ample water, warehouse space, immediate nearby 
labor supply, 1500 to 2000 cases per day. Plant now in opera- 
tion. Adv. 46153, The Canning Trade. 

FOR SALE—Cannery in coastal South Carolina having 
20,000 sq. feet floor space, equipped to process leafy green vege- 
tables, string beans, tomatoes and root vegetables, such as sweet 
potatoes, beets, carrots and white potatoes. Adv. 46154, The 
Canning Trade. 


HELP WANTED 


WANTED—By Midwest canner and preserver, a plant Super- 
intendent to take over extensive operation. Good monthly wage 


and percentage deal. Must not be over 40 years of age. Adv. 
46141, The Canning Trade. 
WANTED—Factory Superintendent for Indiana. Must have 


years of experience, especially on toniato processing, and able 
to install and service tomato machinery. Good salary for the 
right man, Lutz Canning Co., Shelbyville, Indiana. 


GET MORE FOR YOUR 


SURPLUS EQUIPMENT 


List it with our bureau and sell directly to the next user. 


50,000 Manufacturers Get Our Offerings Regularly. 
They need such units as 


LABELERS DICERS PEELERS 
RETORTS WASHERS KETTLES 
DRYERS STILLS MIXERS 


or what have you to sell. 


For Quicker Action and Better Price Send Full Details 
and YOUR price to 


EQUIPMENT FINDERS BUREAU 
6 HUBERT STREET, NEW YORK 13, N. Y. 
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MAKE YOUR SALT 
DO ITS JOB! | 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. DY-12. 

4 


DIAMOND CRYSTAL SALT CO°, INC., St. Clair, Mich. 


THE BERLIN CHAPMAN 


Wet Fea Washer 
FOR WHOLE GRAIN FOO 
raulic 


SPLIT REMOVER through the 


reel, 
STONE and MUD remover, 


WRITE FOR COMPLETE INFORMATION TODAY. 
BERLIN CHAPMAN CO., BERLIN, WIS, 


MAIN 1773 NICHOLAS J.JANSON CO. CINCINNATI 2 


HELLO 


GROCERY SPECIALTIES 


At the CONVENTION 


All the latest data 


FORMULAE — COOKING TIMES 
COOKING TEMPERATURES 


are included in the 7th edition of 
“A Complete Course in Canning” 
The Canning Trade 


20 S. Gay Street 
Baltimore 2, Md. 


Price $10.09 
order your copy now. 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 


that supply them. 


Consult the advertisements for details. 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
General Machinery Corp., Hamilton, Ohio 


CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. : 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


INSURANCE 


Canner’s Exchange, Lansing B. Warner, Inc., Chicago, III. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Il. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 
United States Printing & Lithograph Co., Cincinnati, Ohio 


PEA HULLERS AND VINERS 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
7rank Hamachek Machine Co., Kewaunee, Wis. 


SALT 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS 


Basic Food Materials, Inc., Cleveland, Ohio 
Wm. J. Stange Co., Chicago, III. 


SEED 
Associated Seed Growers, Inc., New Haven, Conn. 
Sorneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR 
Corn Products Sales Co., New York City 
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For Your Cannery Needs 


ROBINS BEAN CUTTER 
(Automatic Feed) 


Ayars 9 Pocket Tomato & Bean Filler 


A. K. Robins & Co., 


Incorporated 


Baltimore 2, Maryland 


Established 1855 


Write for copy of our No. 700 Catalogue 


CcRCO 
BEAN PRE-GRADER 


ARTISTIC 


THE 


TH CANNING TRADE - December 16, 1946 


| 
PEA 
HULLING 
FQUIPMENT 


We are independent from any res- 


ponsibility for products other than equip- 


ment for the hulling of green peas and 


lima beans for canning and freezing 


purposes. Like national independence, 


ours provides advantages that you are 


invited to enjoy. 


This independence from other obli- 
gations and responsibilities can be call- 
ed specialization. | Whatever-you call 


it, our Hulling Equipment will often 


demonstrate its benefits. 


AMACHE 


MACHINE CO. 


Established 1880 @ Incorporated 1924 
GREEN PEA HULLING SPECIALISTS 


} 
NY 
y 
= 
BALTIMORE.MD. 


9) / 
PEERLESS 


WASHER 


MODEL 8 / 
ICORN SILKER WITH 
DOUBLE COB REEL 


_ FMC HEAVY DUTY 
PLUNGER FILLER 


(Pgs. 5-8) 


BIGGER CAPACITY, NON-BRUISING 
FMC DOUBLE HUSKER 


Vibration principle, speedier husking without bruis- 
ing. Saves inspection, rehusking and trimming time. 
For motor or pulley drive. 


FMC Speedier Food-Processing and Container-Fill- 
ing Equipment increases food output to help feed 
the world, while at the same time preserving garden 
freshness, cutting costs and producing higher quality 
packs. 

OTHER CORN-CANNING EQUIPMENT You'll find the most complete line of canning 
BRUSHERS ELEVATORS RESILKERS machinery for corn, beans, peas, tomatoes, fruits, etc. 
COB CRUSHERS HOISTS RETORTS in the 248-page FMC Catalog No. 700. Look through 
CONVEYORS — KNIFE GRINDERS SHAKERS your copy — or send for one today. 

COOKERS MIXERS TRIMMERS 
REHUSKERS 


00d achinery orporatio:: 


SPRAGUE-SELLS DIVISION © Hoopeston, IIlinoi: 


BRANCHES—NEW YORK - BALTIMORE - SAN JOSc, CALIF. 


CORN CANNERS Speedin Processing, and Top Qual 
 bakea Lea | | 
A200 


